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RC . Symbol of Leadership 


A LEADER in any industry steps ahead of the times with new 


products and new processes. . 
Such leadership rests upon scientific achievements that 
can be translated into practical and far-reaching results, 
Our extensive research facilities have been — and are 
now — at the service of our customers in setting the pace 
for advancements in the meat packing industry. 


: PRESCO SEASONINGS 
: PRESCO FLASH CURE 
Among the many products for meat processing : * PRESCO PICKLING SALT 
originated in our research laboratories are the famous : PRESCO PK 
: BOARS HEAD SUPER SEASONINGS 
* CYCLACURE 


PRESERVALI TSE ...woms OF PRESCO propuctTs 


MANUFACTURING COMPANY Since 1877 
FLEMINGTON «© NEW JERSEY 
GUNNERS DIAN DISTRIBUTOR Montour id Mootr! 2 ea mma EEE NR SE 











Hoist : 
Problems 
TTT Solved... 


Plant Costs” 








with GLOBE’S (NEW DESIGN) V-BELT BEEF HOIST 


Globe’s new design in electric hoists for every packing plant requirement 
will help reduce costs in your plant. Each hoist is of new approved design, 
ruggedly constructed and factory tested. Check these new features: 


{3} Equipped with standard hoist-type motor, drip proof, ball bearings 
for smoother hoisting. 


Speed changes easily made by varying pulley ratio. 
Self-locking, high efficiency, fully enclosed worm gear reducer. 
Hoisting drum mounted directly to reducer output shaft. 


Solenoid brake on reducer input shaft for absorbing motor inertia oe 
for instantaneous stopping. 


AVAILABLE IN THESE THREE SIZES 


motor size 3 HP MOTOR 5 HP MOTOR | 714 HP MOTOR 





hoisting speeds 54 FPM 90 FPM I 120 FPM 


Remember: Nothing pulls a killing floor up to par as quickly as a Globe 
hoist. Ask Globe today for an estimate on your Beef Hoist requirements. 


Meat Industry Lhe G LO s | Company a 


since 1914 4000 S. PRINCETON AVE., CHICAGO 9, ILLINOIS 
Representatives for Europe and the Middle East: Seffelaar & Looyen, 90 Pyrmontkade, The The Hague, Netherlands 
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Package printed by Cadillac Products Inc., Warren, Mich, 


A sales winner for weiners 


VITAFILM WNEF 


This non-fogging film is more than an attractive 
showcase. It produces tight packages that stay 
tight. It doesn't wrinkle or pucker with humidity or 
temperature changes. 


Its strong, firm seal stands up against the roughest 
treatment. And it's easily adaptable to automatic 
packaging machinery. 


So it looks like clear selling weather ahead for 
wieners— when you package them in Goodyear's 
sparkling new ViTAFILM WNF. A free booklet supplies 
additional facts on VITAFILM for wrapping many kinds 
of meat products. Write Goodyear, Packaging Films 
Dept. F-6419 Akron 16, Ohio. 


GOODSYEAR= 


Ber Bk ee ese esis Vitafiim, a Polyvinyl! chioride—T. M. The Goodyear Tire & Rubber Company, Akron, Ohio 
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Ingersoll 
Sn less Satay 


SHOVELS and SCOOPS 


REINFORCED SOCKETS * 


MAXIMUM STRENGTH 





Stand up where others fail 


Extra strong! Absolutely sani- 


tary! These are 100% stainless 
steel shovels and scoops with re- 
inforced sockets to withstand 





hardest use. Especially designed | 
for meat and food plants—with aN 
smooth closed back, seamless ; j 


welding throughout. Priced right. 
Your best buy—by far. 


SQUARE 












@ Ingersoll reinforced socket aoe 
@ 100% stainless steel — 
—seamless welds No. 6) 
, © Satin-smooth finish 
“U, —easy to clean 
® Balanced for easier handling, * 
less fatigue 
x PATENT 
® Wide, natural-grip handle 2 APPLIED 
—maximum comfort 
FOR 
REALLY SANITARY! 
Smooth closed back. 
Strong steel pad 
electrically welded 











to back of base. No 
crevices to catch 
food particles. Easy 
to Sterilize. 


AVAILABLE FOR PROMPT DELIVERY 


Write, wire or phone for prices 


Ingersoll | 


STEEL DIVISION 


Borg-Warner Corporation 
NEW CASTLE, INDIANA 


SQUARE POINT 
SHOVEL 
(No. 2 and No. 4) 





BORG-WARNER 
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° HOW TO SAVE MONEY 
7 WITH LOW PRICED 
TRIMMINGS 
and still keep quality at high peak! “22 
* 
| 
_ | ALBUMINOUS BINDER and MEAT IMPROVER 
} Super Tietolin permits you to reduce expensive bull meat and lean 
__ |e meats with low cost trimmings without sacrificing binding quality. 
You thought our old Tietolin was wonderful? Well, New Super Tietolin . 
yields an additional 2% over and above qualities and yields of old Tietolin. 
Approved for use in Federally inspected establishments 
for your complete production 
a) FIRST Pasi 
” e Uixing Gi omprany, [fue 
NEW YORK 13,N.Y..........19 Vessry Street 
San SAN FRANCISCO 7, CAL. ..185 Aransas St. 
Copyright TORONTO 19, CANADA. 98 T¥cos Drive 
d in US. 
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All at sea about 
SMOKEHOUSES? 


Send up a flare for your ATMOS Smoke- 
house Specialist. He knows smokehouses — 
and he knows costs. He’ll keep you from going 
overboard on shrinkage by helping you obtain 
maximum yields in the smoking and process- 
ing operation. And he’ll sell you the smoke- 
house that’s right for 
your job... a smoke- 
house produced espe- 
cially for you — from 
the finest manufactur- 
er in the world. 


Call your SMOKEHOUSE SPECIALIST at 


Uotpotalia 


1215 W. Fullerton Ave., Chicago 14, Illinois 





EAstgate 7-4240 
SOSSSSSSSecvoossesseeseeeoeseosescesee 


All inquiries should be addressed to appropriate representatives— 


Canadian Inquiries to: 


Eastern States Representative: 
McGruer, Fortier, Meyers, Ltd., 1971 Tansley St. 


Atmos Sales, Inc., 16 Court Street, 
Montreal, Canada (LA 5-2584) Brooklyn, N. Y. (Main 5-6488) 
European Inquiries to: Western States Representative: 

Mittelhauser & Walter, Atmos Corporation Western Sales Division 

Hamburg 4, W. Germany 1635 Alta Vista Drive, Vista, California 

South Central and Latin American lee Wallace, Pres., (PAlace 4-4352) 
Inquiries to: Southeast States Rep tive 

Griffith Laboratories S. A., H. D. Peiker, P.O. Box #298 
Apartado #1832 Monterrey, Ponte Vedra Beach, Florida 

N. L. Mexico (ATwater 5-2675) 

Australian Representative: Southern States Representative: 

Gordon Bros. Pty. Ltd., J. Robert Jensen 

110-120 Union St. 914 Carmel Parkway 

Brunswick N. 10, Victoria, Australia Corpus Christi, Texas (ULysses 2-5922) 

















Alkar Engineering Griffith Laboratories, 
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all peas are not alike 





THE ADVANTAGES OF 
FINE NATURAL SAUSAGE 
CASINGS COME TO YOU BETTER 


FROM DEWIED 


Your inquiry would be appreciated. 





AND NEITHER ARE NATURAL SAUSAGE CASINGS 


Take pre-flushed sausage casings, for example, which we helped 
to pioneer and develop. Ours are truly pre-flushed and ready to 
use. They require no stripping or additional flushing in your plant, 
as is the case with many of the “bargain” casings being offered. 
They go on and off the horn faster and give you greater stuffing 
capacity with important labor savings. And of course they are 
properly processed and carefully selected in our own plants under 
our own supervision and control, as only Dewied does these im- 
portant jobs. 

All these are reasons why you get more for your money when you 
buy Dewied natural casings, why the way to a better sausage 
business is with natural sausage casings by Dewied. There is 
nothing better than and little to match Dewied value. 

May we serve you? 
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FOR FULL BLOOM 
OF COLOR AND FLAVOR 








for full Bloom 
of Color 
and Flavor 











~@ 
Use the Only Modern Cure 
Balance-Controlled 
Ue SPAT NOS 6877 bv Flash Fusing! 
an Nl inenisl eltctieci 
2,770,551 : ... that means controlled curing for you, because balanced amounts a 
of nitrite and nitrate are fused as one—in each fast-dissolving crystal. 
That means bacon in full bloom! 
«9 










THE GRIFFITH LABORATORIES, INC. 


CHICAGO 9, 1415 W. 37th St. 
UNION, N. J.,,855 Rahway Ave. 
LOS ANGELES 58, 4900 Gifford Ave. 4 
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@ The all important difference between 
the look of freshness, the bloom that 
assures cleanliness and an unhappy 
customer who has doubts! 


@ ‘ARKSAFE"’ crinkled meat covers are 
available for every size and cut of 
meat! The same protective material is 
available in lining form for all types of 

containers, barrels, drums, boxes. 





“ARKSAFE" polyethylene liners for 
drums combine the protective qualities 


4 of polyethylene with the sellability of 
‘see thru" look of cleanliness and 
freshness! 


@ ‘ARKSAFE"' barrel covers, available in 
various constructions to meet your 
needs top off the perfectly protected 
shipping container. 


WRITE today giving your requirements and 
we will send working samples and prices! 






EST. 1896 


ARKELL SAFETY 
BAG COMPANY 


10 EAST 40th STREET, NEW YORK 16, N. Y. © 6345 WEST 65th STREET, CHICAGO 38, ILL, 
PLANTS: CHICAGO, ILL. © NEWPORT NEWS, VA. 


“ARKSAFE” packaging has been the standard of the Meat Industry for over 60 years! 
rd Ave. 
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Quinton Holland, Goldring chief engineer at control panel. CONTRACTOR: Jennings Refrigeration, Inc., Los Angeles. 


KRACK BUILDS ONE OF 


world’s largest unit coolers' 


SHIPS 6 WEEKS AFTER ORDER! 
Custom-made unit has 110,000 CFM CAPACITY! 


When the Goldring Packing 
Co., fast growing Los Angeles 
meat processing concern, built a 
new lamb chilling room they were 
faced with a refrigeration prob- 
lem—to secure equipment with 
enough cooling capacity to hold 
a 50 x 120 ft. room at a constant 
34°F. Ceiling mounted units were 
out, because of lack of clearance 
between the conveyor system 
and ceiling. 


A large custom floor unit was the 
answer and through Pacific 
Metals Co., western KRACK 
distributors, the order was placed 
with Refrigeration Appliances. 






Unit required two trucks for shipping. 
Here one-half of unit leaves Refrigera- 
The completed unit measures tion Appliances plant at Chicago. 


37’ x 12’ x 5’ and was shipped 
just six weeks after the order was 
received. The unit is built in 
two sections, each delivering 
55,000 cfm. Automatic defrost is 
alternated every 24 hours. 


Whatever your refrigeration problems are, you can depend on KRACK pc : foe gy agg ge 
—for units that deliver SAFETY-MARGIN RATING—for QUICK = 20609 enn ee ot thay 


DELIVERY on standard and custom units. 


REFRIGERATION 


Le ee ee 





Manufacturers of Freon or Ammonia, 


Recirculated, Flooded or Direct 
Expansion Heat Transfer Equipment 


permits entry of each half of the huge 
Krack refrigeration units, 








ee ea a a a a a a 
MAIL i REFRIGERATION APPLIANCES, INC. um 
COUPON i 909 W. Lake St., Chicago 7, Ill. 
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STORY & OW guees 
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Give P&S a Chance 
: ‘ An article in the Provisioner this week 
| @@ mentions that Herrud & Co. of Grand Rapids 
anchors its new processing and packaging 
machinery, but does not “build it into” the 
plant. This policy is followed in recognition 
of the fact that changes are occurring with 
relative rapidity in manufacturing and 
packaging and that today’s efficient ma- 
chine or process may be a “Model T”’ to- 
morrow. 

We are certain, however, that neither 
Herrud nor any other intelligent processor 
would discard a machine merely for the sake 
of change and without strong evidence that 
he should and could replace it with a bet- 
ter one. 

Need and desirability also should be dem- 
onstrated when suggestions are made to 
change our governmental structure. Current 
proposals to move or otherwise disrupt the 
administration of the Packers and Stock- 
yards Act have not been backed up with 
such evidence. 

The Act has a new administrator who is 
working toward some new as well as old 
objectives. We believe that the USDA Pack- 
ers and Stockyards Division should be giv- 
en ample time and opportunity to demon- 
strate that it can regulate industry trade 

) practices in a reasonable manner as well as 
carry out its other functions. 

Of course, those who expect the Division 
to stalk about the land, sniffing in every 
livestock pen and packer’s office and leer- 
ing balefully at every transaction, are nev- 
er going to be satisfied with the Division’s 
performance. These gentry appear to be im- 
bued with the same desire to impose their 

a own standards of morality on the commu- 
alee nity as inspired the minions of the Anti- 
uge Saloon League during the era of the late and 
unlamented Volstead Act. 

We suspect, however, that these cantors 
of “monopoly, monopoly” really want this 
a) kind of watchdoggery visited upon every- 
one except themselves, and that the first 
sniff in their direction would bring a woe- 
ful cry of “Uncle, Uncle, Uncle Sammy.” 
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News and Views 





A Revised Humane slaughter bill was passed by the Con- 


necticut House of Representatives last week and sent to Gov. 
John N. Dempsey for signature. The House concurred in Sen- 
ate amendments that declare preparation for ritual slaughter, 
as well as ritual slaughter methods, to be humane and also 
exempt both from the provisions of the act. The measure car- 
ries an effective date of July 1, 1962, and provides for ad- 
ministration of the law by the State Department of Consumer 
Protection, which also administers Connecticut’s voluntary 
meat inspection program. The commissioner of consumer pro- 
tection would be authorized to approve new methods of hu- 
mane slaughter in addition to those designated by the U. S. 
Department of Agriculture. Use of a poleax is expressly pro- 
hibited. Violators of the state regulations would be subject to 
fine and/or imprisonment. Although the provision carries no 
compulsion, the bill would specifically permit the use of the 
Canadian restraining pen, not yet approved by the USDA, 
and of a sling to suspend animals for ritual slaughter. 


The Virginia Meat Packers Association has elected Joe Ryland 


of Hygrade Food Products Corp., Richmond, as president for 
the 1961-62 year. Previously vice president of the associa- 
tion, Ryland succeeds Robert E. McSweeney of Joseph Mc- 
Sweeney & Sons, Inc., Richmond, in the top post. The election 
took place last weekend at the group’s annual meeting in 
Richmond’s John Marshall Hotel. New vice president is A. J. 
(Jack) Jessee of Shen-Valley Meat Packers, Inc., Timber- 
ville. Cassell William (Billy) Jones, jr., of Jesse Jones Sausage 
Co., Inc., Danville, was re-elected as secretary-treasurer. Di- 
rectors are: L. N. Harrell, Harrell Brothers, Inc., St. Brides; 
Hubert Beale, H. P. Beale & Sons, Courtland; Joel N. Har- 
rell, jr., Joel E. Harrell & Son, Inc., Suffolk, and outgoing 
president Robert E. McSweeney. Main feature of the May 26- 
27 annual meeting was a six-hour institute for foremen and 
supervisors on the second day. The program, which dealt 
primarily with human relations, was conducted by the Vir- 
ginia Board of Distributive Education. Approximately 100 
foremen and supervisors participated in the classes. The an- 
nual meeting ended with a cocktail hour and banquet. 


A Net Loss for the first half of the current fiscal year has been 


reported by Hygrade Food Products Corp., Detroit. The net 
loss before income tax credit for the 24 weeks ended April 15, 
1961, amounted to $875,224 and was $403, 224 after income tax 
credit, compared with net earnings of $2,608,904 before taxes 
and $1,512,904 after taxes for the comparable period a year 
earlier, president Hugo Slotkin disclosed. Net sales for the 
latest fiscal half declined to $188,299,234 from $189,863,194 a 
year earlier, and tonnage sales were down about 6 per cent. 
Hog slaughter was 1314 per cent under last year’s first-half 
volume due to fewer hogs being marketed in Hygrade areas, 
Slotkin said. “Beef margins continued unsatisfactory during 
this period,” he reported. “In addition, the installation at three 
of the company’s plants of on-the-rail beef slaughtering facil- 
ities and equipment retarded operations considerably while 
employes acquired new skills. The benefit of the installations 
will accrue as our people continue to develop greater efficien- 
cy.” Slotkin noted that operations should benefit from greater 
livestock receipts during the balance of the fiscal year. 


Considerable Progress toward a united industry position 


concerning application of beef grading standards reportedly 
was made in Chicago late last week at a meeting of committees 
representing the American Meat Institute, the National Inde- 
pendent Meat Packers Association and the Western States 
Meat Packers Association. 

















































pids, Mich., a leading independent sausage proces- 
sor, has improved its processing and packaging 
procedures through revising methods, such as by consoli- 


D URING recent years, Herrud & Co. of Grand Ra- 


1. Skip hoist lifts meat drum 
into position for easy unload- 
ing on the grinder table. The 
belt conveyor can be swung to 
charge either the vacuum or 
open mixer. 


2. All the meat for a batch— 
beef, pork and veal—is 
weighed into this 700-Ib. ca- 
pacity rectangular stainless 
steel charging bucket. The 
plant uses only three buckets 
for its relatively large scale 
operation. 


3. Complete batch of meat, 
seasoning and curing ingre- 
dients is dumped directly into 
the bowl comminutor for a 
timed three-minute spin. 




















dation of heat processing facilities, and by equipment up- 
grading accompanied by sizeable capital expenditures. 
These steps have increased efficiency and brought the 
company’s products under closer quality control. The 
Grand Rapids firm recognizes that at this time very rap- 
id changes are taking place in sausage processing and 
packaging and, consequently, new equipment is anchored 
for stability and not permanency, comments Henry A. 
Barwin, vice president and manager of the sausage 
manufacturing establishment. 

Improvements have been planned by a committee con- 
sisting of Carl S. Herrud, president; Barwin; A. Thomas 
Flynn, jr., sales manager; Warren Rowland, plant super- 
intendent; William Pastoor, industrial engineer, and 


12 


Herrud’s Planned Improvements Add UpToGains : 
in Productivity and Product Freshness : 


Donald Braam, manager of industrial relations and per- 
sonnel department. After a proposed change had been 
evaluated and checked out on paper, the how and the 


why were discussed with Miss Helen Hoyle and Richard is 
Scharphorn, stewards of Local 102 of the AFL bi 
Amalgamated. The firm enjoys a high level of | 
employe confidence and cooperation which 7 


enables it to remain efficiently competitive, ' 
declares Carl Herrud. . 


Materials handling is one of the basic areas hs 
in which methods improvements have been | 
brought about by use of equipment, layout 7 


and/or work techniques. The sum of these 
modifications has provided the plant with ag 
24-hour put-through cycle. A high percentage 
of production makes the full cycle from re- 


ceiving to shipping dock within one day, as- : 
serts Barwin. Rapid handling of fresh mate- 1 
rials and finished products improves the 
quality and shelf life of the latter. Within ' 
practical limits the firm tries to manufacture 

for immediate shipment, he adds. j 


One of the quality control steps instituted 
by Herrud in cooperation with 
other Michigan sausage manufac- 
turers and their fresh meat sup- 
pliers is the use of poly lining in 
material drums. Much of the fresh 
meat is purchased from __ local 
slaughterers who pick up their 
own drums. While these are scru- 
pulously cleaned, they sometimes 
have imparted off-flavors to the 
fresh meat as a result of the sani- 
tizing. The poly liner eliminates 
this danger, notes Barwin. 
Incoming meat moves from the 
fresh meat cooler to the manufac- 
turing room, which has been relo- 
cated in line with the coolers and 
curing and. stuffing rooms. Two 
minor improvements have _in- " 
creased materially the output of 
the initial preparation room, ac- 
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cording to Pastoor. A barrel-lifting device was installed 
in front of the enlarged stainless steel charging table 
feeding the Buffalo grinder. The operator raises the 
drum to an easy unloading position, forks out some meat 
and starts the grinder and continues to unload the drum 
as he charges. 

This arrangement assures a constant flow of meat to 
the grinder, results in cooler cutting and speeds the 


~ drum emptying process. 


The ground meat falls on a portable belt conveyor that 
carries it to either a vacuum or Buffalo mixer. This frac- 
tional horsepower conveyor eliminates one manual 
handling operation, comments superintendent Rowland. 

Product is moved in stain- 
less steel trucks from the 
manufacturing room to the 
stuffing room. Here major 
manufacturing improvements 
have been achieved in coop- 
eration with St. John & Co. 
The latter firm built three 
square caster-mounted charg- 


700 lbs. of ground meat. Pork, 
beef and veal are batched in- 
to a bucket with the aid of a 
Toledo floor scale and the 
container is moved to the 
hoist which lifts and dumps 


4. The emulsion is un- 
loaded over the side of 
the cutter into the emul- 
sifying machine. 

5. The high leg of the 
belt conveyor is fed 
through a_ two - way 
valve from the emulsify- 
ing machine (see be- 
low) and the emulsion 
is dropped into the con- 
tinuous frankfurt stuffer. 
6. Stuffer operator 
checks the strand fill on 
stuffing table scale plat- 
ter. Close control in 
manufacturing eases the 
job of making weight 
in packaging. 

7. Three linkers are re- 
quired to handle output 
of continuous stuffer. 
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the meat in a Convertor. 
This process eliminates 
one handling step, i.e., 
from the container into 
the bow] emulsifier, and, 
equally important, 
avoids the multiple 
handling of pan lots of 
pork, beef and_ veal. 
Simplification here also 
ra has reduced the equip- 
ment investment. 

The ability to charge 
the entire batch of meat 
at one time into the bowl comminu- 
tor is due to a methods improve- 
ment. The materials are chopped 
with added moisture for only three 
minutes (controlled by a timing de- 
vice) and this period is long enough 
to accomplish good emulsification of 
the mass. The meat is emptied over 
the side into the Anco Emulsitator 
which performs the fine comminu- 
tion of the material. 

The problem of handling the final 
emulsion became a joint one for 
Herrud’s production and engineer- 
ing staff and St. John’s field engi- 
neers. Herrud’s production men 
did not wish to use a food pump to 
move the product to the stuffing 
stations since they felt that pump- 
ing should be held to a minimum. 
“We see no point in producing an 
excellent emulsion through rapid 
and specialized comminution and 
then dissipating its advantages as a 
result of heat buildup in restrictive 
flow pumping,” argues Barwin. 
The team began to experiment with a narrow high- 
speed belt to carry the emulsion from the comminutor 
to the St. John continuous stuffer. Finally, the correct 
belt speed and incline were determined for carrying 
the emulsion between machines. A two-way St. John 
valve was attached to the discharge port of the com- 
minuting machine. : 

The final takeaway conveyor was built with two 
belts, either one of which can be fed from the Emulsi- 
tator by the two-way valve. One belt is shorter and 
discharges into trucks that are moved to stuffing 
room stations handling products other than frank- 
furts. The room has four conventional Buffalo stuffers 
and a separate stuffer for filling large slicing molds. 
The full-length belt feeds the hopper of a St. John 
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' it a ee 
LEFT: Poly liner is placed in log mold before stuffing. 
CENTER: Poly liner is discarded as slicing log is removed 


continuous stuffer. The operator of this unit stuffs 
frankfurts fast enough to keep three Kartridg-Pak 
linkers in production. The operator stuffs the strands 
onto an Exact Weight platter to check the fill. 

Two of the K-P linkers are of the horizontal type 
while one is a vertical drum. The drum unit, through 
rapid changeover, can be used for making jumbo or 
cocktail links while the two horizontal units are em- 
ployed for producing regular frankfurts. The drum unit 
also is used for regular franks, but it has the flexibility 
for producing odd sizes. 

CREW OUTPUT: With the new comminution layout, a 
two-man crew prepares the emuision for all stuffing 
operations, reports Rowland. The two-way valve and 
conveyor system permit one emulsion to be prepared 
for the continuous stuffer and the next batch for a piston 
stuffer. The crew can prepare up to 8,000 lbs. of emul- 
sion per hour. 

The continuous stuffer and the linkers have material- 
ly increased the firm’s output of frankfurters. A crew 
of five, comprised of the stuffer, three linker attend- 
ants and a utility operator who brings the truck cages 
and sticks to the stuffing stations, produces up to 4,000 
Ibs. of linked product per hour, according to plant su- 
perintendent Rowland. 

The firm has developed a new bench tying technique 
that has increased productivity in preparation of ring 
products stuffed in natural casings. When products 
such as 1-lb. bologna rings are being stuffed, two porta- 





JOINED ends of 1-Ib. ring sausage are tied securely and 
economically with portable metal clip sealing machines. 
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from mold. RIGHT: Relatively unsoiled molds are cleansed 
on trucks (casters removed) by a triple-dip process. 


ble air-operated Tipper Tie units are set by the stuffer, 
Holding the casing with one hand, the operator opens 
the stuffing cock, stuffs about 1 lb. and then closes the 
cock and breaks the casing. He brings the two casing 
ends together and, with one hand crossing over into the 
ring, makes one twist. He places the twisted ends in the 
sealing jaw and activates with his foot the Tipper Tier 
which makes the seal. The excess ends are cut by an- 
other operator who also places the rings on a stick and 
hangs them on the cage truck. 

While more casing is wasted in this method, this loss 
is more than offset by the gain in productivity at the 
stuffing table and in the preparation of casings. Now 
the casings are soaked and used at the table, but previ- 
ously they had been threaded on horns a day in ad- 
vance by a separate crew and it required four hand 
linkers to keep pace with one stuffer. Furthermore, the 
casing is not subjected to the full stuffing pressure and 
handling used on a longer length and strength is not 
so critical a factor. Neck wastage is controlled through 
a standard which is 19 lbs. of casings thrown out per 
700-lb. batch, says Pastoor. 

SLICING LOGS: The large molds used in processing 
product for slicing are filled in the third stuffing area. 
Before they are stuffed the molds are lined with Visten 
with the aid of an air-operated piston that pushes the 


pouch to the base of the mold. Processed product is TCs 


moved from the molds with an Anco mold unloader. The 
Visten pouch is pulled from the mold and discarded and 
the logs are placed on plastic-lined rack trucks. 

The use of the film liner has several advantages, as- 
serts Barwin. First, it eliminates stone formation in the 
molds and the necessity for hand scouring to remove 
this deposit and other solidified protein material. Second, 
it assures top quality in the product since there is no 
danger of odor carryover. Third, the molds can be 
cleaned in batches in vats equipped with air agitators. 
This is done in three dips—a presoak, a detergent soak 
and a hot rinse—and the molds are handled throughout 
by a portable electric hoist on shelf trucks. This is pos- 
sible because the trucks are equipped with detachable 


casters that are removed before the cleaning operation @@® 


and replaced as the truck is being lowered from the hot 
rinse vat. Thus the molds need not be handled as they 
would be in loading and unloading a wash rack. Fourth, 
product flaking is minimized. The logs are processed in 
a fully air-conditioned smokehouse or in steam cabinet 


~s 


cookers that have a total capacity of 3 cage trucks. House 
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By 
LEFT: Franks are placed on setup collars which are hand 
locked. CENTER: Groups are check weighed and compen- 


capacity has been enlarged with addition of an Alkar 
unit. The smokehouses utilized by Herrud are equipped 
with Partlow instruments. 

The firm has two Spiehs friction smoke generators 
and management is highly pleased with their perform- 
ance, reports Barwin. First, cost of the hardwood 
logs is about half that of the sawdust required for 
a day’s production. Second, the friction generators re- 
quire minimum attention since the log has to be re- 
placed about once a day. Third, the logs require much 
less storage space. An area 15 ft. x 20 ft. has been freed 
from sawdust storage and now is used for dry storage 
of packaging supplies. 

The smokehouses have been regrouped in one loca- 
tion for better control by the smoker and more coor- 
dinated product transportation. All traffic to and from 
the smokehouses is on trucks which management be- 
lieves are best for overall transport use. 

Truckloads of finished products are moved into the 
100,000-lb. capacity chill cooler maintained at 24° F. 
This cooler has Frick overhead coil units equipped 
with high-speed squirrel cage blowers. From the chill 
room the products are moved to the combination pack- 
aging and slicing department which has three Kartridg- 
Pak strippers. Two are used to prepare links for 1-lb. 
packaging and the other for bulk branding and pack- 
aging. The 1-lb. line includes a Kliklok unit that sets 
up and feeds out the KVP Sutherland collars used in 
packaging the frankfurts. 

The two strippers discharge on a stainless steel table 





sation made here. RIGHT: Forrest Pierce, packaging su- 
pervisor, examines finished packages of frankfurters. 


in front of the conveyor carrying the setup collars. 
Operators place the links by unit count in the collars 
which are then hand locked and conveyed past the 
over-and-under check weigher who removes the short 
or excessively heavy packages. Because of the close 
control maintained over manufacturing operations, this 
is a small percentage of the total, according to industrial 
engineer Pastoor. 

The locked units continue to the Wrap King machine 
which uses roll film. The sealed packages pass through 
a Great Lakes dry air shrink tunnel to the packoff 
station. Sealed shipping cartons move to the conveyor 
system that carries all cartoned product from the pack- 
aging department to live racks in the order assembly 
room. The frankfurt packaging line is rated at 4,000 
lbs. per hour. 

On another line, bulk link items, such as Polish sau- 
sage, are hand wrapped in colored film and placed on a 
conveyor that carries them to the Hobart weighing- 
pricing station. Here an operator puts the product on 
the scale component of the weighing-pricing assembly. 
The scale feeds weight information to the pricing unit 
which then extends the retail price at the current per 
pound figure and provides a printed label carrying 
weight and total price. The operator is able to handle 
20 pieces per minute. This device has several advan- 
tages, according to Flynn. First, it provides a service 
for customers who desire it. The dealer can remove 
the sausage from the shipping container and place it 
directly in the self-service case. Second, the retailer 


LEFT: Stacks of sliced luncheon meat are weighed and inserted in pouches. RIGHT: Vacuum sealers finish the job. 
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and his customers get accurate weight and price infor- 
mation. The unit operates with a preset tare factor so 
that weight is always full and accurate and weight and 
price are calculated to tolerances that would be impos- 
sible to achieve manually. Third, because of unfailing 





DAILY production sheet is scanned in front of smoke- 
houses by Harry Leisman, manufacturing supervisor, and 
smoker Robert Phillips at the Herrud & Co. plant. 


accuracy the system eliminates giveaway. Fourth, since 
the labels are printed at the Herrud plant, they carry 
Herrud identification rather than that of the retailer. 

Pricing is done on the basis of a suggested margin. 





FIRM’S distribution map is viewed by A. Thomas Flynn, jr., 
sales manager, and Henry A. Barwin, vice president. 


Those who desire higher or lower margins price their 
own product. Since retailers wish to avoid the pricing 
job, the service has the tendency to minimize merchan- 





.PROPOSED change in product handling is discussed by 
Donald Braam, industrial relations and personnel depart- 
ment manager; Richard Scharphorn, chief steward, Local 
102, Amalgamated Meat Cutters & Butcher Workmen of 
North America; Henry A. Barwin, vice president and 
plant manager; Warren Rowland, plant superintendent, 
and William Pastoor, industrial engineer at the firm. 
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dising of the firm’s products on a price-only basis, 

Sliced luncheon meats are packed on a third line 
with two high-speed Anco slicers equipped with stack. 
er-counters. Sliced product moves to the pouch pack. 
ers and then into Flex-Vac revolving head sealing units, 
The firm has ordered a new Flex-Vac pouch former 
which uses printed web film. This unit will handle 
sliced luncheon meat packaging while the older ma. 
chines will be used for specialty items. 

Shipping cartons from the sliced luncheon meat pack- 
aging line travel to the flow rack storage area. Here the 





WRAPPED catchweight items arrive at weighing station 
by conveyor. They are first placed on the scale at right 
which feeds weight information into price calculator and 
label printer shown at left of operator in the photo, 


live belt conveyor discharges onto a stainless steel ac- 
cumulator plate. One employe places the cartoned prod- 
ucts in their proper tiers on the flow rack. This storage 
technique assures first-in first-out sequence in order 
assembly since the cartons for orders are taken from 
the other end of the rack. The cooler is refrigerated 
with Gebhardt ceiling units. 

Bulk stick product also is held in this cooler. A five- 


SLICING logs are moved into this chill room on the plas- 
tic-lined trucks which are shown at the left in picture. 


man crew assembles up to 50,000 lbs. daily for shipment 
to four branches and for 10 local sales trucks. 

The company has a fleet of 30 sales-delivery trucks 
covering the whole lower peninsula with the exception 
of the Detroit area. Herrud last year opened a branch 
plant at Saginaw and also appointed Richard Houghton 
as assistant sales manager. 

The improvements engineered into various operations 
have improved the plant’s productivity about 30 per 
cent, according to Barwin. Equally important, they as- 
sure the freshness of the product. 
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LEFT: Goetze principals in attendance at kick-off sales 
meeting are (seated, |. to r.): A. F. Goetze, sr., presi- 
dent, and Leonard Wolf, sales manager. Standing (I. to 


r.) are: A. F., jr., John and Robert Goetze, and L. E. 
Burnham, executive vice president. RIGHT: Sales super- 
visors J. Thomas (left) and Ray Sission grill Bar-B-Cuts. 


- Packer Recalls Success With ‘Bar-B-Cuts’ Promotion 


HOEVER WOULD have 
W thought of barbecuing 

smoked meats for outdoor 
eating?” asks L. E. Burnham, execu- 
tive vice president of Albert F. 
Goetze, Inc., Baltimore. “Yet, not 
only are they delicious, but this new 
idea in outdoor eating resulted in a 
50 per cent increase in sales for us 
last summer on the five items we 
featured.” 

Burnham was referring to the 
unique Bar-B-Cuts promotion, com- 
plete with a “sizzle-sauce” recipe, 
developed for meat processors by 
the Cryovac division of W. R. Grace 
& Co., Cambridge, Mass. 

Original development of the pro- 
motion, according to Henry J. Roth, 
meat marketing manager for Cryo- 
vac, was in response to requests 
from the American Meat Institute 
and supermarket operators for help 
in moving smoked meats in volume 
during the summer. The campaign 
reportedly accomplished that and 
more for the Baltimore packer and 
for its customers. 

One store of a large chain, for in- 
stance, reported that its smoked 
meats sales, which normally run 
about 75 items per week in summer, 
went up to 175 a week during the 
campaign. For Goetze, the sale of 
butts, boneless hams, Canadian ba- 
con and sausage increased 50 per 
cent during the five weeks of the 
promotion and held up for the rest 
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of the summer. Boneless ham sales 
alone increased 300 per cent. The 
promotion also was instrumental in 
creating a new product for the firm, 
a thick-slice bologna (which has 
continued to sell very well). 

The idea for the promotion came 
when research indicated that Amer- 
icans, even more than generally 


realized, are moving outdoors for 


their summer meals. Barbecues, pic- 
nics and other cook-outs are grow- 
ing in popularity and the trend 
seems to be continuing at an ever- 
increasing rate. 

During 1959, 28 per cent of all su- 
permarket sales during July and 
August constituted barbecue and 
picnic items. More than 85 per cent 
of all U. S. families ate in their own 


RETAILERS’ Town 
and Country 
Food Show in 
Baltimore fea- 
tured Goetze 
booth devoted 
entirely to Bar-B- 
Cuts promotion. 


back yards or in public parks dur- 
ing those two months. However, even 
though a good percentage of all su- 
permarket barbecue and picnic sales 
were in meats, only 5 per cent of all 
meat sales consisted of smoked and 
processed items. 

With these facts determined, Cry- 
ovac set out to find a way to sell 
more smoked meats for outdoor eat- 


ing, resulting in the Bar-B-Cuts 
promotion. 
CAMPAIGN OBJECTIVE: The 


name was created to describe and 
sell the idea of barbecuing thick, 
juicy slices of any boneless smoked 
meat. Major theme of the campaign 
was: “No bones about it... Bar- 
B-Cuts make better barbecues.” 
Goetze started its campaign early 














in May with a kick-off meeting for 
the company’s 80 salesmen. It was 
held in Hospitality House, a home- 
like building located on the compa- 
ny’s grounds and used ordinarily for 
serving luncheons to women’s or- 
ganizations. 

The dining area of the house was 
transformed into a summer garden 
setting for the sales meeting, com- 
plete with flower boxes, potted 
plants, garden furniture and an out- 
door grill with an electric heating 
unit. Here, Goetze sales supervisors 
Jay Thomas and Ray Sission, wear- 
ing imprinted barbecue aprons and 
chefs’ hats, grilled Bar-B-Cuts with 
“sizzle-sauce” for the firm’s sales- 
men to sample. 

The entire promotional campaign 
was outlined and each salesman was 
given a kit of sales aids. These in- 
cluded four-color posters, case stick- 
ers, recipe tags, an animated televi- 
sion spot, a recorded singing com- 
mercial, radio spots, food publicity 
releases (complete with 8 x 10 in. 
photos) and suggested newspaper 
advertisements. 

For consumers, the promotion 
stressed the taste and novelty of 
barbecued smoked meats, their ease 
of preparation and their economy. 
For retailers, the campaign offered 
a new idea that was certain to appeal 
to consumers, a way to increase sales 
on items that are usually slow in the 
summer and a chance to tie in and 
sell innumerable related items. Re- 
tailers subsequently took full advan- 
tage of the flexibility of the cam- 
paign for selling napkins, paper 
plates, olives and pickles, bread and 
rolls, soft drinks and scores of other 
items associated with picnics and 
outdoor eating. 

FIVE MEAT ITEMS: One im- 
portant feature of the promotion was 
that it was designed to sell five dif- 
ferent kinds of smoked meats: 
Canadian bacon, bologna, hams, 
butts and sausage. In effect, it con- 
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vac division 


FROM its plant in 
Baltimore, Albert 
F. Goetze, Inc., 
distributes Bar-B- 
Cuts to retailers 
in Maryland, 


Delaware, Vir- 
ginia, West Vir- 
ginia, low- 


er Pennsylvania 
and the District 
of Columbia. 


stituted five promotions in one. 

Packers could choose to promote 
any one or combination of these 
boneless smoked meat items by or- 
dering materials with appropriate il- 
lustrations and descriptions. Imprint 
spaces were provided for listings of 
featured products and company slo- 
gans. Goetze chose to promote all 
five product items. Packer sales- 
men were given special order blanks 
on which all the smoked meat items 
were printed. 

To insure enthusiastic participa- 
tion and continued interest, the 
firm’s salesmen were entered in a 
contest for themselves and their cus- 
tomers. Each man was given a cata- 
log of prizes in which point values, 
based on pounds sold, were shown 
for each item. Sample prizes were 
kept on display in the Goetze sales 
offices during the promotion. 

Packer salesmen reported a high 
level of enthusiasm among their cus- 
tomers. The campaign ran five 
weeks, from the week of May 23 
through the week ending June 25. 
“We wanted to get started before the 
beginning of the big activity which 





PRESIDENT A. F. Goetze, sr. (right), 


discusses promotion of barbecued 
smoked meats with James Hill, Cryo- 
sales representative. 


comes with the closing of the schools 
in June,” executive vice president 
Burnham explains. 

Goetze salesmen used the same 
method in selling retailers as the 
packaging company had used in sell. 
ing the packer and as the packer had 
used in presenting the idea to its 
own sales force. Wherever feasible, 
they set up outdoor grills—usually 
in the stores’ parking lots—and pre- 
pared several kinds of barbecued 
smoked meats. 

At one store, a meeting of about 
15 department managers was held 
right on the floor of the store and 
customers passing by were asked to 
sample the’meats. One distributor of 
outdoor grills was so impressed with 
the promotion that he asked permis- 
sion to use it himself. He later re- 
ported great success in selling his 
grills with a similar type of demon- 
stration. 

RADIO, TV, MAIL: During the 
five weeks of the campaign, the 
packer took full advantage of all the 
advertising materials provided by 
the supplier, including frequent use 
of radio and television spots and the 
singing commercial. The packer sup- 
ported these advertising activities 
with bulletins mailed regularly dur- 
ing the campaign to salesmen and re- 
tailers. At the same time, the sup- 
plier helped sell retailers with a di- 
rect mail campaign and advertise- 
ments in a number of trade publica- 
tions. 

Early in the promotion, the Inde- 
pendent Retail Grocers Association 
put on the Town and Country Food 
Show for consumers. Goetze rented 
a 20-ft. booth at this show and used 
it to tell about Bar-B-Cuts. The 
show, which was the first of its kind 
attempted in Baltimore, was a great 
success and drew approximately 50,- 

000 persons. 

After the scheduled five weeks of 
the campaign were completed, the @@ 
packer continued to advertise the 
five featured smoked meat items 
throughout the summer. And, 
pleased with results, many retailers 
continued to display their posters 
and stickers featuring barbecued 
smoked meats. 

Cryovac has a Bar-B-Cuts promo- 
tion for the current summer season, 
according to marketing manager 
Roth. “This year our partner in this 
promotion is one of the most aggres- 
sive food merchandisers in the 
world,” he points out. “Kraft Barbe- = 
cue Sauce is tieing in with the pro- 
motion and giving network televi- 
sion support to it. So, we’re looking 
forward to the most sales-influenc- 
ing Bar-B-Cuts promotion ever 
launched.” 
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4 =. Automatic 
Cafeteria 





STURTEVANT division plant, Westinghouse Electric Corp., Boston, has first Brass Rail automatic cafeteria, 


ULLY automatic food séivicé for industrial plants 

and institutions, a relatively new concept in in-plant 
feeding, is becoming popular in a number of corporate 
establishments around the country. Why? According to 
the vending division of The Brass Rail Restaurants of 
New York, its popularity is due to the effective combina- 
tion of quality and economy. 

The 50¢ hot main courses that the firm’s automatic 
cafeterias feature range from veal goulash with noodles 
to stuffed green pepper with beef in tomato sauce with 
peas; roast turkey with chef’s dressing and giblet gravey, 
peas, sweet potatoes and cranberry sauce, and broiled 
halibut steak served with anchovy butter, potatoes and 
green beans. 

The firm’s food production center, operated under the 
direction of chef Phillip, who is also an associate pro- 
fessor of hotel technology at New York State University, 
is capable of turning out 33,000,000 meals a year and is 
run under U. S. Department of Agri- 
culture inspection. The center is head- 
quartered at New York’s Idlewild 
Airport, where it also operates numer- 
ous restaurants, coffee shops and 
cocktail lounges. 

Quick frozen and maintained at a 
constant —10° F. shipping and holding 
temperature, the meals are pre-pack- 
aged in a cook-and-serve disposable 
dish for use in the vending machines. 
The latter are capable of reconstitut- 
ing frozen meals to their fresh-cooked 
state and dispensing them hot. 

The Brass Rail firm estimates that 
space savings in a plant resulting from 
automatic cafeteria operation can run 
as high as 30 per cent. 

With cooking done off-location, 
plant management is completely re- 
lieved of the investment needed to 
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BRASS Rail vice president H. Le- 
vine with executive chef Phillip. 


provide production areas, kitchens and equipment, and 
of the operating costs connected with the many aspects 
of food production. 

A complete line of utensils, including trays, knives, 
forks, spoons, shakers, condiment packs and condiment 
stations, as well as counters and adjustable-height hous- 
ing, all of rigid and semi-rigid plastics, is furnished by 
the restaurant company. 

Franchises for installation of the automatic cafeterias 
are given to local businessmen in the vending machine 
and food-service fields, resulting in the preparation and 
handling of food at Brass Rail’s central and regional pro- 
duction centers with dispensing and service handled by 
local operators. 

The initial Brass Rail automatic cafeteria is in op- 
eration at the Westinghouse Electric Corp.’s Sturtevant 
division in Boston. This installation, which has full- 
service capability, culminated a six-year survey by the 
plant management to find a substitute 
for existing manual cafeteria facili- 
ties. The new automatic system serves 
a single-lunch-hour plant population 
of approximately 1,000 employes and, 
according to David A. McQuade, 
Westinghouse’s manager of industrial 
relations, the automatic cafeteria sys- 
tem has proved to be more than satis- 
factory. 

“An immediate reaction,” observes 
McQuade, “was a noticeable increase 
in the percentage of industrial work- 
ers, executives and visitors using 
cafeteria facilities, the result of these 
factors: new quality and atmosphere; 
the centralization of plant feeding 
service from three manual units into 
one automatic area, which is within 
five minutes walking distance of any 
point in the five-acre plant.” 
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Exclusive Trailmobile meat 
rail—slotted on 4” centers— 
prevents sliding of load. 

Meat rail is tied directly to 
meat rail bows on 24” centers. 


ae 


The F-68 is available with 
insulation thicknesses up to 6” 
and with regular high reefer 
or cross-flo floors. 
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J SPECIFICALLY FOR SUSPENDED LOADS! 





LOOK! SPECIAL MEAT RAIL SUPPORTS 


LOOK! DEEP, SPECIALLY FORMED SIDE POSTS 


LOOK! AN EXTRA DEEP BOTTOM RAIL 


The new Trailmobile F-68 is not an ordinary dry freight van converted to a meat 
railer. This is a basic new design that provides extra deep top and bottom rails, extra 
strong steel side posts and special meat rail supports. LJ In this design the load bears 
directly on the top of the sides of the trailer—which means considerably greater sup- 
port strength. In fact, the unit has been tested for 50,000 pounds suspended weight! 
L] The detail cutaway photographs shown here serve to explain how the industry’s 


strongest meat railer design has been achieved. We think you'll like what you see. 

For more information contact your nearby T/M repre- T 

sentative or write to Trailmobile at the address below. RAI LM O | I LE INC. 
TR-902 


Cincinnati 9, Ohio O Springfield, Missouri 0 Longview, Texas O Fremont, California 
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Adjustable to All Types 


and Size Casings 








LINKING 
MACHINE 


FEATURING NEW LONG BELT FEEDING UNIT 


Automatic diameter adjustment for artificial, 
sheep and hog casings 


e Over 7300 uniform links per hour rc 
e Links of any length from 342” to 14” 

e Cocktail links 1’ to 2” 

e Up to 18/20 MM casings double linked 


e Change lengths in 2 minutes 
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e Completely automatic 

e Uses unskilled operators 

e Man hour and space saving 

e Portable... 20” wide x 36” long 


OVER 4,700 
MACHINES 
IN DAILY 
OPERATION 


MODEL 122ACL 


eg 


Saving the Meat Industry 40,000,000 Man-Hours Annually 


Distributor and Service Organization for Europe, Great Britain and North Africa . 
SEFFELAAR & LOOYEN,90 Waldeck Pyrmontkade. The Hague, Holland, Telephone 992263. ) ' 


LINKER MACHINES, INC 


39 DIVISION STREET, NEWARK 2, N. J. 
Manufacturers of TY PEELING MACHINE - TY TILT-TOP TRUCK - TY CASING SIZER 
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Meat Merchandising Parade 


Pictorial and news review of recent developments in 
the field of merchandising meat and allied products. 


et mye res: a ™ 


sega fuete (ek ay 


“FRANKS A LOT, Orioles!’ reads one of the signs on this float entered by 


Schluderberg-Kurdle Co., 
team, 


ers. Baltimore parade, which 





NEW FROZEN food container intro- 
duced by Terry Foods, Inc., Park 
Ridge, Ill., can be used for both heat- 
ing and serving. Boilable, rigid, 20- 
oz. plastic containers (two to a pack- 
age) are used for gravy and sliced 
beef, barbecue sauce and sliced 
beef, and beef chop suey. Containers 
are thermoformed by Formed Con- 
tainer Corp., Orangeburg, N. Y., out 
of high-density Marlex polyethylene. 
Terry Foods is expanding its plant 
and its production, T. A. Anderson, 
president of company, announced. 
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Inc., Baltimore, in recent parade honoring home 
currently not many games back of the American League lead- 
lasted 1 


hours, attracted huge turnout. 





PUTTING ON the dog with Red Skel- 
ton at his installation as national 
chairman of The Hot Dog Society of 
America are eight-year-old Steve 
Condit (left) and nine-year-old Jay 
(Dennis the Menace) North. Just- 
for-fun club, devoted to “‘uplifting’’ 
hot dog to haute cuisine, will conduct 
nationwide ‘‘membership drive’ as 
part of promotion in behalf of Na- 
tional Hot Dog Month this July. 


HAMBURGERS on_ the 
grill are being promoted 
along with Sterling salt 
in summer advertising 
campaign of Interna- 
tional Salt Co., Clarks 
Summit, Pa. Outdoor 
posters with outdoor- 
cooking theme will run 
June, July and August. 





NEW 5-LB. pack of frozen ground 
beef is being marketed to hotels and 
restaurants by Ottman and Co., New 
York. Bags, made of Du Pont’s poly- 
mer-coated Mylar polyester film, are 
supplied to the Ottman firm by Dura- 
pak Manufacturing Co., Baltimore. 





TEST PROMOTION of frozen meat 
line of Bonnee Co., St. Louis, in two 
Moll stores in that city is said to 


have recorded ‘“‘surprisingly good” 
volume during normally ‘‘off’’ week. 
Each store gave 8 ft. of display. 


y <* © eee 






NEW FLIP-TOP package adopted by 
Patrick Cudahy, Inc., Cudahy, Wis., 
for snack size (shown), regular and 
king size bacon was launched by 
newspaper advertising campaign in 
full color. Bacon slides out on tray 
and reclosure for home storage re- 
quires simple tucking in of top of 
carton by Marathon, Menasha, Wis. 
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do you 
sell 
succulence 
or just 
smoked 


meat? 

















alkarrasmussen 


An Alkar-Rasmussen Smokehouse is a designer's delight; 
the joy of ‘‘Quality Control.’’ We designed our smokehouses 
not only to satisfy your engineers but to deliver consistent 
succulence to your customer. 


1961 


Many plants install an Alkar-Rasmussen without even ‘looking under 
the hood.”’ They know it is the finest smokehouse; that it 
produces the highest quality product. 


It's the kind of responsibility you must expect when people 
trust you. 





We earned this responsibility; we asked for it, because we realize 
See page I-7 that packers want to sell succulence . . . and you can't satisfy 

a meat-hungry husband (or pacify a disgruntled housewife) 

by showing them a promising-looking smokehouse. They're 
interested only in the product, not the promise. 

And so are you. 


ALKAR ENGINEERING CORPORATION Rep. S. W. States: 


H. D. Laughlin & Son, Inc. 


329 Wilson Avenue * (Box 12) + West Chicago, Illinois poo ga 
Phone: 231-1810, Long Distance: 312-231-1810 Market 4-721) 
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NIMPA Meeting Dates Told 
The regional meeting of the Mid- 
west division, National Independent 
Meat Packers Association, has been 
set for April 6-7, 1962, at the Hote] 
President in Kansas City, secretary 
John A. Killick has announced. 

Dates and sites for the other re- 
gional meetings in the 1961-62 year 
are: Eastern division, August 24-26, 
1961, Traymore Hotel and Colony 
Motel, Atlantic City, N. J.; Central 
division, October 12-13, 1961, Shera- 
ton-Cleveland, Cleveland, 0; 
Southern division, November 2-4, 
1961, Atlanta-Biltmore, Atlanta, Ga, 
and Southwest division, February 
8-10, 1962, Arlington Hotel, Hot 
Springs, Ark. 

The Southern division also has 
made arrangements for the follow- 
ing year’s regional meeting, which 
will be on November 29 through 
December 1, 1962, at the Hotel 
Roosevelt, New Orleans. 

The 21st annual meeting of the 
national organization is set for May 
16-20, 1962, at the Americana Hotel, 
Bal Harbour (Miami Beach), Fla. 
NIMPA also has scheduled its 22nd 
annual meeting, which will take 
place on May 9-11, 1963, at the Pal- 
mer House, Chicago. 


Memphis Packer Charged 
With P&S Act Violation 


The U. S. Department of Agricul- 
ture has charged McCandless Pack- 
ing Co., Memphis, Tenn., with vio- 
lating the Packers and Stockyards 
Act by purchasing livestock while 
insolvent and failing to pay for it 
within the customary time. 

The USDA’s complaint (P&S 
Docket No. 2566) says that since 
July, 1960, the company has been 
purchasing substantial numbers of 
livestock at stockyards in Tennessee, 
Arkansas and Mississippi, although 
throughout this period the firm was 
unable to meet financial obligations 
incurred in the purchases. 

The USDA has given the company 
20 days to answer the complaint. An 
oral hearing will be held unless it is 
waived either expressly or by fail- 


ure to answer the complaint. The — 


hearing is scheduled to begin at 10 
a.m. (local time), Wednesday, June 
28, at a place to be designated later. 


Welch on Food Production 

Dr. Frank J. Welch, assistant sec- 
retary of agriculture, will speak on 
“Needs and Opportunities in World 
Food Production” at the 69th annual 
meeting of the American Society for 
Engineering Education, scheduled 
for June 26-30 at the University of 
Kentucky, Lexington. 
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Look to KOCH for 


TRACKING SYSTEMS 


A good way to save money: Ask Koch engineers for advice on 
your next overhead track layout before you put it up. 
Koch engineers have a thorough understanding of track 
systems for packing plants. They know how to get 
maximum utilization of floor space, and how to 
design for smooth flow of work operations. No 
charge for plans or quotation. Just send 
sketch with enough information to start 
on. You'll get a planned track system 
that will save money for you 
in the years to come. 


No Charge or Obligation 
for Engineering Service 














15'- co" 



























































Kanheas City 6, Mo, USiAL * 





2520 Holmes St., 


fons - 
Victor 2-3788 


MAIL THIS COUPON TODAY 

















(1 Send full details O Send me a 
on Koch free copy of 
Tracking Systems Koch Catalog 178 
| COMPANY 
| NAME 
Koch Catalog 178 
3300 items for ADDRESS. 
| the meat industry 
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The berFeer 
Container 
doesnt Just 


Happen | 


ly any pelican if nature didn’t 
provide him with the perfect con- 
tainer for doing what it is supposed to 
do... best. Chances are he'll reply, 
“Brother, you said a mouthful!’ 


In the food field, Canco containers do 
what they are supposed to do... best! 
Behind every Canco success story are 
the experts who made it possible 
Canco’s aggressive team of research, 
manufacturing and marketing experts 
. the most experienced group in the 
container industry. Their knowledge of 
food processing and consumer needs has 
resulted in the leading packages of to- 
day and assures you that the great con- 
tainers to come will come from Canco. 








To help boost your profits, put the 
Canco team to work on your packaging 
problems. 


GREAT CONTAINER IDEAS COME FROM (oy: Nfoxe) 





(rexs Se 





AMERICAN CAN COMPANY 





ion ASS PERMEATORS 


4 


CURE MEAT IN 
24 HOURS 
OR 
LESS 


NO 
a MOVING TABLE 
TO CAUSE MAINTENANCE PROBLEMS 


Dee ok. PO, 
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available—No. 247 impregnates 240 bellies per 
hour—No. 246 impregnates 480 bellies per hour. 
A lift jack with 6" rubber tired wheels is available 
for easy movement of Permeator. 


Boss Permeators are of proven design . . . thor- 
oughly satisfactory in performance...constructed 
of stainless steel for easy cleaning. A series of 
injections by stainless steel reciprocating needles 
perform the perfect permeation of pickle. 2 sizes 













































PERMEATES SPECIFICATIONS. 
No. 247 No. 246 bi 
BELLIES FOR SMOKING AND DRY SALT- PerMEATor PerMEATor 
ING, BONELESS PORK BUTTS, JOWLS, ellies per hour apaci ellies per hour 
BACON SQUARES, FAT BACKS, BONE- ee a 
LESS PORK LOINS (CANADIAN BACON), 9 (5 regular and 4 valve type) | No. of Needles | 18 valve type 
TONGUES, BEEF BRISKETS, BEEF BACON. 16” | Table Width | 28” 
4'4"x 2'4"x 5'2” high | Floor Space | 56x 3'3"x5'9” high 
$ A VE $ 510 Ibs. | Net Weight |. 900 Ibs. 
STORAGE, SPACE, EQUIPMENT, INVEN- aa 
TORY, LABOR AND CURE. FREE personal instructions are provided when Perme- 
ator is delivered, assuring perfect mechanical operation. 
¢2 


BUTCHERS’ SUPPLY COMPANY 
CINCINNATI 16, OHIO 
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Nutrition Group Expands 
To Inform the Public 


The Nutrition Foundation has an- 
nounced administrative changes and 
staff expansion to implement its 
broadened public service program, 
including an information campaign 
to bring knowledge of sound nutri- 
tion practices to the public in lay 
terms as well as extending the re- 
search and scientific education it has 
sponsored since 1941. As announced 
by Dr. James R. Killian, jr., chair- 
man of the Foundation’s board of 
trustees, the changes are immediate. 

Dr. C. Glen King, executive di- 
rector of the Foundation, becomes 
president. To permit this Charles G. 
Mortimer, who has been president, 
assumes the title of chairman of the 
executive committee, and Daniel F. 
Gerber, who has been vice presi- 
dent, becomes vice chairman of the 
executive committee. 

“The changes and additions are 
required by the enlarged scope of 
Foundation research and educa- 
tion activities,’ Dr. Killian said. 
“Public information—reaching the 
public with authoritative, easily un- 
derstood knowledge about food and 
nutrition—is vital to the national 
health and well-being. Under the 
direction of a business manager, still 
to be selected, the Foundation’s ob- 
jective also is a broader membership 
base than the present 50 member 
companies in the food and related 
industries which have provided more 
than $7,000,000 for research, train- 
ing and educational purposes in the 
last 20 years.” 


Montana Treasure Steak 
Bows to Boost Industry 


To further the development of 
Montana’s feedlot and meat packing 
industries, the State Planning Board 
of Montana has introduced a new 
cut of steak which will be used to 
dramatize the Treasure State’s cattle 
industry and the role of the cowboy 
in developing the West. 

“The Montana Treasure Steak—so 
good you can steak your appetite on 
it”—is the theme of the current pro- 
motion. Frozen treasure steaks 
wrapped in gold foil have been sent 
to President Kennedy and Vice 
President Johnson, all state gover- 
nors and to Montana’s congressional 
delegation. 

The new steak cut is formed by 
removing all bone from the prime 
rib and cutting the steak twice the 
size desired since it will be split or 
filleted. After splitting or filleting, 
the inside fat from the tails is re- 
moved. The tails are then closed 
and skewered. 
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How to up-date 
weighing methods 


and prevent erosion of profits 





PRINTWEIGH® RECORDS 


leave nothing to chance, guesswork or “memory” 


Complete, accurate, printed weight records 
at your fingertips! That’s what you get when 
you have Toledo Printweigh ‘‘400” at work 
for you. Printweigh is the modern way to 
satisfy your need for weight records that 
assure tight control of costs, quality, inven- 
tories and customer billing. 


With Printweigh, you'll never again be 
plagued by human errors in reading, remem- 
bering and recording weights. You’ll enjoy 
new flexibility and efficiency in weighing, 
too. Printweigh gives you weight records in 
fully identified figures on tickets, strips, 
sheets or labels. It will transmit weight data 
electrically for recording on remote office 
machines. Printweigh Scales are offered in 
a full range of industrial types and capacities. 


Remember . . . materials become money 
on your scales. Losses lurk in inaccurate, 
incomplete weight records. You need Print- 
weigh to guard costs and quality, eliminate 
profit-stealing weighing errors. Ask your 
Toledo representative for full details on 
Printweigh, or WRITE FOR BULLETIN 
2017 TODAY. TOLEDO SCALE, Division 
of Toledo Scale Corporation, Toledo 12, Ohio. 
(Toledo Scale Co. of Canada, Ltd., Windsor, Ont.) 


® ® 
eS TO L = D oO Headquarters for 














PORTABLE 
SCALE 






FLOOR SCALE 


> 


Toledo Printweigh 
Scales are available in 
a full range of models, 
including Built-in Hop- 
per, Tank, Overhead 
Track and Motor Truck 
Scales, in addition to 
the models shown 
above. 








Weighing Systems 
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STUBBORN STAYING POWER KEEPS WORKMASTER V8’s ON THE JOB 


UNDER THE HOOD For moving big loads and saving big money, 


Chevrolet’s Workmaster V8’s have know-how aplenty, but knowing when to quit is another story. 
They’ve got a stubborn streak a yard wide that keeps them slugging away on the job when lesser 
engines have given up and gone back to the garage. To put this kind of bullheadedness on a practical, 
paying basis, only the highest quality design features are good enough, and the Workmasters have ’em 
all. That’s why you'll find them under the hoods of veteran Chevy heavyweights everywhere, under 
thick layers of grease and grime attesting to thousands and thousands of miles of trouble-free service. 





Behind the unique Workmaster brand of performance, 
durability and economy is a spare-nothing engineering 
approach which results in a design offering 348 cubic 
inches of tight-packed, top-level engineering know- 
how. In either version, the Workmaster or the 
Workmaster Special, the roster of features offers 
evidence of truck engineering at its best. 


It starts with ultra-uniform, fully machined wedge- 
ype combustion chambers @ that deliver top smooth- 
ness and fuel-stretching efficiency. Aluminum 
pent-roof pistons @ are steel-belted at top ring groove, 
with chrome-faced top and oil rings for long life. 
Maximum-duty valving ® includes heat-resistant 
aluminized inlet and Stellite-faced high-alloy steel 
exhaust valves, with hardened exhaust valve seat 
inserts and positive-acting Rotocoils. Valve actuation 
is by durable roller chain camshaft drive @ with 
self-adjusting hydraulic valve lifters. Shock-resistant 
forged steel crankshaft © is induction-hardened at 
main and crankpin journals for extra-long wear. 
Premium-quality Moraine 400 main and connecting 





Workmaster | Workmaster 


PERFORMANCE DATA Special V8 





rod bearings @ deliver up to seven times conventional 
bearing life. Full-pressure lubrication system is sup- 
plied by positive gear-type pump @ and includes 
full-flow oil filter as standard equipment. Pressurized 
by-pass cooling system features full circumference, 
full length water jackets @ to keep temperatures 


Gross HP @ governed rpm 


183 @ 3700 


219 @ 3700 





Net HP@ governed rpm 


160 @ 3700 


193 @ 3700 





Gross Torque, lb-ft@ rpm 


315 @ 2200 


335 @ 2800 | 





Net Torque, lb-ft @ rpm 


285 @ 1800 


302 @ 2600 





Displacement, cubic inches 


348 


348 





uniform and minimize distortion and wear. And @ 
a 2-pint oil bath air cleaner is standard equipment. 


These are the features that put Chevrolet Work- 
master V8’s in the championship class for performance. 
Why not see your dealer and find out how easy it is 
to get them working for you! . . . Chevrolet Division 
of General Motors, Detroit 2, Michigan. 


1961 CHEVROLET STURDI-BILT TRUCKS ore 
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Carburetor type 2-barrel 
MODEL APPLICATIONS 
Engine Model Truck Series Max. GVW Max. GCW 


Workmaster Special V8 C70,L70,T70 23,000 1b 42,000 Ib 


Workmaster V8 C80, L80, T80 25,000 Ib 51,000 Ib 
M70 Tandem 36,0001b 51,000 Ib 


4-barrel 


























Gopher State Ranks High in Livestock and Meat 
Production, AMI Minnesota Conference Points Out 


INNESOTA is a major contrib- 
N utor to America’s meat supply, 
producing enough meat annually for 
the average needs of more than 12,- 
000,000 persons, or nearly three 
and one-half times the amount con- 


sumed each year by residents of the 
productive Gopher State. 

Minnesota farmers are expected 
to receive approximately $625,000,- 
000 from livestock during 1961, 
about 40 per cent of the state’s farm 


income. More than 15,500 Minneso. 
tans earn their livelihood—nearly 
$95,000,000 a year—in the state’s 56 
meat packing and processing plants, 
The state ranks fourth in U.S. hog 
production, sixth in cattle and 


calves, and ninth in sheep and lamb 
production. 
The above facts were brought out 

















MANY PACKERS had opportunity to meet the governor, 
and vice versa, at St. Paul conference on May 23. Shown 
(I. to r.) are: Richard E. Bartusch, jr., G. Bartusch Pack- 
ing Co., St. Paul; E. J. Doyle, Twin City Meat Co., St. 
Paul; |. E. Ericson, manager of the South St. Paul plant of 
Swift & Company; Don H. Gervais, Twin City Meat Sup- 
ply, St. Paul; Gov. Elmer L. Andersen; M. E. Barnes, man- 
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M. ROTHSCHILD & SONS, Inc. 


Brothro Food Products 


1040 W. Randolph St. Chicago 7, Ill. 
Telephone MO 6-2540 Teletype 1823 


BONELESS BEEF 


Specialists 


Suppliers of: 


BONELESS BEEF 
BEEF CUTS 
DRESSED BEEF 
PORK 

VARIETY MEATS 
OFFAL 


CARLOAD LOTS OR LESS 
CHICAGO'S MOST MODERN BONING PLANT 
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last week at a conference of meat 


ager of Armour and Company, South St. Paul; Paul Rif- 
kin, Morris Rifkin & Sons, Inc., South St. Paul; William R, 
Peters, Peters Meat Products, Inc., St. Paul; Bill Hann, Su- 
perior Packing Co., Minneapolis; George F. Heimel, jr., 
Twin City Meat Co., St. Paul; Howard J. Tess, Armour and 
Company, South St. Paul, and G. A. Stoven, Peters Meat 
Products, Inc., St. Paul. Group met at the Lowry Hotel. 


| 6 4 al 


SUPPLY CLEANING 
COMPOUNDS 


You'll find them all listed in the 
“YELLOW PAGES" of the Meat Industry... 
starting on page 25 














Purchasing Guide for the Meat Industry 


A NATIONAL PROVISIONER PUBLICATION 






















OLDMASTER 


TRUCK REFRIGERATION 





was selected by 
CASEY, HOBAN, BACH 
TRANSFER CO. 


CASEY, HOBAN, BACH TRANSFER CO. 
TRUCKS ARE EQUIPPED 
with COLDMASTER Truck Refrigeration Units 


. .. the finest, most dependable ever 
for complete information write 
COLDMASTER Division of Construction Machinery Co. 
WATERLOO, IOWA 
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company executives, state officials, 
agricultural leaders and newspaper, 
radio and television representatives 
with Gov. Elmer L. Andersen at the 
Lowry Hotel, St. Paul. The meeting 
was sponsored by the American 
Meat Institute. 

Meat and livestock industry trends 
in Minnesota were discussed by a 
panel including Dudley Smith, secre- 
tary-treasurer of Elliott Packing Co., 
Duluth; Raymond C. Schweigert, 


MINNESOTA GOVERNOR Elmer L. Andersen (fourth from left) is shown at 


attacks. There is, as yet, no proved 
single cause for these diseases. 
There are many theories, and these 
have received widespread publicity. 
The majority of medical opinion, 
however, concurs in the view that 
there is no clear evidence that 
healthy persons need change their 
regular diets. . .” 

Gray cited a recent report by the 
American Medical Association that 
“the consensus of medical scientists 





AMI conference with (I. to r.): Robert Schwappach, Matt Christman Co., Inc., 
Minneapolis; Mrs. Ethel Arnold, president, Sanitary Sausage Co., Inc., Minne- 
apolis; Sam R. Allen, Independent Packing Co., Minneapolis; Franz Moody, 
John Morrell & Co., St. Paul; Raymond C. Schweigert, president, Schweigert 
Meat Co., Inc., Minneapolis, and Robert Christman, Christman Sausage Co. 


president, Schweigert Meat Co., Inc., 
Minneapolis; Minnesota Commis- 
sioner of Agriculture Duane Wilson, 
St. Paul; Verlon Welch, commodities 
director of the Minnesota Farm 
Bureau Federation, St. Paul, and 
William Kircher, editor of The 
Farmer, St. Paul. M. E. Barnes, Ar- 
mour and Company manager at 
South St. Paul, was chairman of the 
meeting, and I. E. Ericson, manager 
of the South St. Paul plant of Swift & 
Company, was moderator. 

An inscribed copy of the AMI’s 
“Manual of Facts on the Meat and 
Livestock Industry of Minnesota” 
was presented to Gov. Andersen by 
Robert F. Gray, president of Geo. 
A. Hormel & Co., Austin, Minn., and 
similar manuals were received by 
all who attended the meeting. 

Pointing out that meat is one of 
the most nutritious of all foods, 
Gray warned of the dangers of food 
faddism. “A matter of great concern 
to all of us,” he said, “is the validity 
of claims that have been made for 
the various diets. Only recently, we 
have seen more sensationalized re- 
ports that healthy persons should 
cut down on animal fats to prevent 
hardening of the arteries and heart 
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is that much work remains to be 
done before any group will be able 
to step forth and dictate drastic 
changes in the American diet— 
changes which they can guarantee 
will lead to an improved health.” 


Fleet Maintenance Show 

Scheduled for October 23-26 in 
New York City’s Coliseum, the 1961 
Fleet Maintenance Exposition will 
be the only exhibit of its kind 
tailored exclusively to meet the 
varied maintenance needs of the na- 
tion’s private motor fleets. 


Meat Operations Seminar 

The National-American Wholesale 
Grocers’ Association will conduct a 
seminar on meat operations from 
Wednesday through Saturday, Oc- 
tober 18-21, at the Hotel Leaming- 
ton, Minneapolis. 


State Pesticide Measure 

A bill to permit the state of Mas- 
sachusetts to regulate the use of 
pesticides was defeated in the Mas- 
sachusetts House of Representatives, 
which then adopted a_ resolution 
calling for interim study. 














* REPORT CARD x 
NAME PITTOCK & ASSOCIATES 
CLASS 1961 








SUBJECT—REBUILT 


GRADES 
ANDERSON EXPELLERS * 





COVERAGE 
All of U.S.A., 
Central and 
South America, 
Philippine Islands. 





INFORMATION 


Constant travel 
gives us broad 
modern informa- 
tion. Free convey- 
ing flow sheets. 





FACILITIES 


Own all models of 
Expellers ... Shop 
to dismantle 
completely rebuilt 
by veteran 
mechanics. 

Lease equipment 
... carry own paper. 





BACKGROUND 
Sixteen years 
factory training. 
Fifty three years 
of experience. 





PERSONNEL 
Edw., Tom, Bill 
Pittock operate 
organization with 
help of outstanding 
employees. 





GENERAL POLICIES . 
Specialize only in 
Expellers. Defec- 
tive parts replaced 
for one year. 














COMMENTS 


*The grades are missing for just 
one reason: We leave those up to 
our customers. 


GLEN RIDDLE 
PENNSYLVANIA 


PITTOCK & ASSOCIATES 
PHONE: Globe 9-1222 
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N IAGARA “no frost” 


... DEPENDABLE and DURABLE. 


Experienced operating men will tell 
you that Niagara No-Frost refriger- 
ation gives you the best results in 
food freezing, cold storage ware- 
housing, fruit and vegetable chilling. 

Especially in the tough spots, in 
such conditions as meat packing and 
<rop pre-cooling, where there are 
large amounts of moisture and extra 
air-borne causes of corrosion, No- 
Frost equipment out-lasts, out-per- 
forms and out-saves all other types. 

Because it PREVENTS all frost or 


ice formation from the start, Niagara 
No-Frost gives you always full ca- 
pacity, prevents waste of power. You 
escape all trouble and labor of de- 
frosting, have rooms that are always 
clean and sanitary, enjoy the lowest 


operating costs per ton of refrigera- 


tion. 

For more than a quarter of a cen- 
tury Niagara No-Frost durable, de- 
pendable equipment has been mak- 
ing money for its usefs. 

Write for Bulletin 105, 


NIAGARA BLOWER COMPANY 


Dept. NP-6, 


405 Lexington Ave., New York 17, N. Y. 


Niagara District Engineers in Principal Cities of U.S. and Canada 











Your Name and Address on a 3¢ Postcard 
will bring you 10 DAYS FREE TRIAL SERVICE of 


“THE YELLOW SHEET”’ 


Prove to yourself that an accurate, comprehensive report on going 


prices on most every type of meat and by-product will increase your 


profits. MAIL YOUR CARD TODAY! 


DAILY MARKET AND NEWS SERVICE — “The Yellow Sheet” 


15 West Huron Street 


Chicago 10, Ill. 
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CHICAGO .- 
SYDNEY - 


NEW YORK - 
WELLINGTON 


< OUR goth YEAR 5 


RTH.LEVI & CO., 
“THE CASING HOUSE” 


LONDON - 
¢ ZURICH - 








INC- 


196‘ 


BUENOS AIRES 
HAMBURG 
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NIMPA Names Committee 
On State Group Procedures 


A five-man committee of state 
association representatives has been 
named by John O. Vaughn, presi- 
dent of the National Independent 
Meat Packers Association, in line 
with a resolution adopted by state 
groups at NIMPA’s recent annual 
meeting in Chicago. 

The resolution asked that a clear- 
inghouse for information be estab- 
lished at NIMPA headquarters and 
that a committee be appointed to 
explore the manner in which such 
a clearinghouse can best serve the 
interests of state groups. 

Those named to the committee on 
state association procedures are: 
Gary Bernegger, Quality Packing 
House, Inc., New London, Wis., who 
is working on the formation of a 
Wisconsin Independent Meat Pack- 
ers Association; Jerome B. Harrison, 
C. A. Durr Packing Co., Inc., Utica, 
N.Y., president of the New York 
State Meat Packers Association; 
Lawrence §. Frey, L. A. Frey & 
Sons, Inc., New Orleans, president 
of the Louisiana Meat Packers As- 
sociation; James W. Putnam of Em- 
poria, Kan., counsel-secretary of the 
Kansas Independent Meat Packers 
Association, and Walter E. Webb, 
Webb & Co., Inc., Helena, Ark., 
president of the Arkansas Inde- 
pendent Meat Packers Association. 


WSMPA Board Meeting 


The board of directors of the 
Western States Meat Packers As- 
sociation will meet on Friday, June 
9, at the St. Francis Hotel in San 
Francisco. Meat grading, meat in- 
spection, freight rates, unfair prac- 
tices and national and state legisla- 
tion affecting the meat industry will 
be among matters discussed at the 
quarterly meeting, announced E. 
Floyd Forbes, WSMPA president. 


Fancy Toothpick is ‘Oscar’ 

The food service industry’s own 
“Oscar,” a platinum-diamond tooth- 
pick, was conferred upon Ralph B. 
Smith of Toledo, new president of 
the National Restaurant Association, 
at the close of the group’s 42nd an- 
nual convention in Chicago last 
week. The NRA said the newly de- 
signed symbol of stardom cost $500, 
plus federal luxury tax. 


Vermont Legislation 

A bill to transfer inspection of 
slaughterhouses in Vermont from 
the State Health Department to the 
State Agriculture Department was 
defeated by the Senate after earlier 
approval by the House. 
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ALL MEAT ... output, exports, imports, stocks 





Meat Production Down For Second Week 


Meat production sustained another decline last week as volume for 
the period fell to 429,000,000 lbs. from 445,000,000 Ibs. for the previous 
week, which was also down from the week before that. However, with 
cattle slaughter continuing at its high level, production of meat under 
federal inspection for the week ended May 27 was slightly above last 
year’s 428,000,000 lbs. in the same May week. Hog slaughter, while 
down sharply for the week, numbered only about 65,000 head below last 
year’s count. Sheep kill also continues its substantial edge over 1960. Es- 
timated slaughter and meat production by classes appear below as fol- 
lows: 


BEEF PORK 
Week Ended Number Production (Excl. lard) 
M‘s Mil Ibs. Number Production 
M‘s Mil. Ibs. 
May 27, 1961 ........ sins 390 233.6 1,190 371.1 
eae, See ; 395 236.2 1,275 182.7 
ae rs 389 230.8 1,235 173.9 
VEAL LAMB AND TOTAL 
Week Ended Number Production MUTTON MEAT 
M‘s Mil. Ibs. Number Production PROD. 
M's Mil. Ibs. Mil. Ibs. 
i ne. ee ee 85 11.0 290 13.6 429 
ee ee | ee : er 90 11.3 315 14.8 445 
RS ED 6 5100 6b 050 ¢:0:0.00/0-9:0 88 11.4 253 12.1 428 


1950-61 HIGH WEEK’S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and 
Lambs, 369,561. 
1950-61 LOW WEEK’S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and 
Lambs, 137,677. 
AVERAGE WEIGHT AND YIELD (LBS.) 
Week Ended CATTLE 


Live Dressed Live Dressed 
May 37, 12961 ..... ‘ 1,040 599 248 144 
ES RO eee . 1,040 598 247 143 
ee ey Ee Noe cercavesicase Re 593 242 141 
SHEEP AND LARD PROD. 

Week Ended CALVES LAMBS Per Mil. 

Live Dressed Live Dressed cwt. Ibs. 
a Rs A 230 129 97 47 = 37.0 
May 20, 1961 ...... oes 225 126 97 * 47 —_— 39.6 
SE lg PEO 5 8b bssneevne es : 231 130 98 48 13.5 40.4 

















USDA Closes Chopped Meat 
Buying; Total, 40,324,050 Lbs. 

The U. S. Department of Agricul- 
ture announced the purchase this 
week of 4,817,475 lbs. of canned 
chopped meat for distribution to 
needy American families. Prices 
paid for product ranged: from 39.42¢ 
to 40.34¢ per lb. 

The USDA accepted the offerings 
of six out of 12 suppliers which to- 
gether had offered a total of 15,522,- 
975 lbs. of the meat. 

This week’s buy, which brought 
total purchases to 40,324,050 lbs., 
closes the buying program on canned 
chopped meat. Total cost of the meat 
bought since the program began 
was $17,590,000. Shipment will be 
from June 26 through July 22. 


FAS Reports Five N.Z. Meat 
Ships Readied For Run to U.S. 


New Zealand meat is evidently 
passing through United States in- 
spection without very much delay, 
according to a Foreign Agriculture 
Service report on ships preparing to 
sail for this country with meat. Five 
ships are scheduled to sail.from New 
Zealand in June and early July with 
about 19,936,000 Ibs. of meat. Of 
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this volume, 2,016,000 lbs. are ear- 
marked for the West Coast and 17,- 
920,000 Ibs. to the East Coast. 

The Cap Corrientes is scheduled 
to embark for the U.S. on June 15 
destined for the West Coast with 
1,344,000 Ibs. of meat. The Mariposa 
and the Oriana are due to leave 
June 17, the former with 448,000, 
Ibs. of meat and the latter with 224,- 
000 Ibs. for the West Coast. The Port 
Victor is scheduled to start out on 
June 24, carrying 8,960,000 Ibs. of 
meat and the Sussex on July 11 
with 8,960,000 lbs. The last two are 
to dock at some East Coast Port. 


CALIFORNIA STATE 
INSPECTED SLAUGHTER 
State inspected slaughter of live- 
stock in California, April, 1961-60, 
as reported to THE PROVISIONER: 








April 
1961 1960 
Cattle, NER ..ccicccacs 39,812 37,258 
Calves, head ........... 16,759 16,049 
eS ae eee 13,419 15,169 
Sheep, head .......... 58,525 51,599 


Meat and lard production for 
April, 1961-60, (in lbs.), were: 


ne EA ee eee 9,359,323 8,760,997 
Pork and beef ......... 10,741,850 11,405,733 
Lard, substitutes ........ 1,449,853 730,207 

WE dtsah nd cancnned 21,551,026 20,896,937 


As of April 30, 1961, California had 127 
meat inspectors. Plants under state inspection 
totaled 373 and plants under state approved 
municipal inspection numbered 50 


USDA Buys 441,000 Lbs. Lamb 
Last Week at 31.50 to 33.69¢ 


Purchase of an additional 441,000 
lbs. of frozen carcass lamb was an- 
nounced late last week by the USS, 
Department of Agriculture. Prices 
paid for Choice grade 55/65-lb. car- 
casses were from 32.60¢ to 33.69¢ 
per lb., and on Good grade 55/65-lb, 
carcasses, 31.50¢ per lb. Last week’s 
purchases brought to 11,382,000 Ibs, 
the total amount of the meat bought 
by the USDA at a cost of $4,147,000 
since the buying program was ini- 
tiated in February. 

Meat was accepted from six out 
of eight suppliers which together 


had offered a total of 2,016,000 lbs, @® 


of the meat. Delivery of the meat 
bought last week will be during the 
period June 9 through June 24. Buy- 
ing will continue until further notice. 


World Lard Production Down 
Last Year; Most of Dip in U.S. 


Lard production last year in the 
major production areas of the world 
was estimated at about 7,000,000,000 
lbs., according to the Foreign Agri- 
cultural Service. This volume rep- 
resented about a 3 per cent decrease 
from the 1959 total of about 7,200,- 
000,000 Ibs., but was about 4 per 
cent above the _ 6,700,000,000 Ibs. 
produced in 1958. 

Almost all of the 1960 production 
decrease was in the United States. 
Western European production con- 
tinued its upward trend, reaching a 
record level of about 1,240,000,000 
lbs., or about 3 per cent above 1959 
volume of 1,200,000,000 Ibs. and 36 
per cent above the 1951-55 average 
of 910,000,000 Ibs. Eastern European 
production amounted to about 1,- 
360,000,000 Ibs., or about 4 per cent 
above 1959 volume. 

Lard production is expected to 
rise more this year, with all of the 
major producing areas to share in 
the increase. 


CANADIAN SLAUGHTER 
Inspected slaughter of livestock in 
Canada in April, 1961-60, as re- 
ported by the Canadian Department 


of Agriculture: 
Apr. 1961 Apr. 1960 


SNE Co Awin 54,0 pies + EO ree ee 135,629 152,853 
ee Reet ee orc 91,086 83,853 
1 RGR ane 555,148 489,318 
Re Berra eee 30,570 22,568 


Average dressed weights of live- 
stock were as follows: 


Apr. 1961 Apr. 1960 
MRED EEEOELES Ereerresy > 533.5 Ibs. 539.1 Ibs. 
MIR, vistas kscve wero 3-08 Ca 104.7 Ibs. 106.8 Ibs. 
(REAP ASS Grane re rere ac 158.7 Ibs. 162.3 lbs. 
OT eT Dr Oe 45.7 lbs. 45.7 Ibs. 
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pS. Lamb ; 
r 33.694 April Meat Food Processing Suggests Some Gain es taal with a year ago. 
: With some drop in the amount of 
plein. The A Over Volume Handled L Y rere ee | 
nti On verage Uver Volume Handle ast Year Wy qPyoduct available, volume of 
as an- a sliced bacon at 77,305,000 Ibs. sug- 
r the US, EATS an sabe food products averages were up from last year on gested a moderate increase on the 
re. Prices prepared an pr ocessed under most items handled. ; average over the 89,027,000 lbs. 
9-lb. car. federal pgs A se a Sausage production at 136,012,000 sliced last year. Rendering of lard, 
to 33.69¢ 1,380,841,000 bs. This vo a sma lbs. in April followed the general on the other hand, was down from 
595 /65-b, er than the 1,723,473,000 Ibs, handled pattern with a small increase over a year ago in both total volume and 
st week's in five April weeks last year, indi- volume turned out in the longer pe- average. 
2,000 Ibs, cated a slight increase on the aver- riod of last year, Processing of 
at bought age. Although the gains were small, —_ steaks, chops and roasts averaged 
$4,147,000 MEATS AND MEAT FOOD PRobucTs 
ates CANNED UNDER FEDERAL INSPECTION, 
was ini- MEATS AND MEAT FooD probucTs PREPARED AND PROCESSED UNDER FEDERAL APRIL 2, THROUGH APRIL 29, 1961 
INSPECTION—APRIL 2, THROUGH APRIL 29, 1961, COMPARED ‘WITH Pounds of Finished Product— 
CORRESPONDING PERIOD, MARCH 27, THROUGH APRIL 30, 1960 Consumer 
; SIX out Apr. 2-29 Mar. 27-Apr.30 17 Weeks 17 Weeks ' Beers —_ geo 
together ie es eas 1961 1960 1961 1960 — — ghaan 
; ae ure. 
),000 lbs, Sp eef beeper oat he Be 11,229,000 14,485,000 52,570,000 52,462,000 3 Ihe. under 
he mest ORDA ae aera mate 233,345,000 317,230,000 1.017.778 000 1,130,368,000 owe 3 
ea CL eae ais eran tet 790,000 90,000 2,602,000 836,000 Luncheon meat ...... 9,426,000 10,991,000 
iring the Smoked and or dried— Canned hams ...._ ||! 24,241,000 216,000 
REE cetticlene ae Ser eons gence NN 3,113,000 4,879,000 14,297,000 16,104,000 Corned beef hash .... 564.000 4,336,000 
24. Buy- UCT RE een Meat ce 172,662,000 235,844,000 769,619,000 819,255,000 Chili con carne ...... 575,000 7,536,000 
on : Cooked Meat SCRE. eck ee 16,000 4,962,000 
Tr notice, Beef SEE ere ate arta 8,425,000 30,517,000 29,304,000 ea — in brine 9,000 sue 
LSS ee oe ae ae Me 3,216,000 26,888,000 74,707,000 86,606,000 indy ra eee ae Re , 
‘ Ts ORC Sr aren are 292,000 233,000 1182/00 963,000 Other voor or Bch aeekin 
ausage— mea 0o Products. ...... »' 
Jown Los: 18,658,000 22,940,000 83,834,000 93,118,000 SUS... 8: 26,000 — 1,568,000 
| U S To be dried or semi-dried ||) 9,877,000 11,603,000 41,326,000 41,946,000 Sliced dried beef 19,000 221,000 
2. PLGUee, WIGKEIS .. 0. ,...5. 0. 53,939,000 64,898,000 —_211.709,000 208,054,000 a, purl a ee ee eR 837,000 
in th Other, smoked, or cooked |||” 53,538,000 62,931,000 —_214.658000 209,578,000 yleat stew (all product) 64,000 10,894,000 
e Total sausage ........../°7°"' 136,012,000 162,372,000 551,527,000 551,796,000 spaghetti meat products 182,000 _ 9:573.000 
e world Loaf, head cheese, chili, jellied Prod. 15,469,000 18,490,000 62,623,000 63,285,000 Tongue (other 
Steaks, chops, roasts |....... 48,876,000 56,795,000 198,157,000 198,621,000 than pickled) ....... 30,000 119,000 
),000,000 PORES OXEEMGRO SS cee Sahn yeen 212,000 318,000 650,000 979,000 Vinegar pickled 
n Agri GR MCOT 8 so 77,305,000 89,027,000 318,456,000 338,240,000 products ..° =. 66... 696,000 1,236,000 
gri- PRR OWNEB cs. oes cabo ccc 24,401,000 28,124,000 97,476,000 91,263,000 Bulk sausage .............. 2,000 468,000 
1e rep- Hamburger SHA RPRRE Cb Sy sea Sto «. cc; 16,487,000 18,583,000 66,471,000 65,589,000 Hamburger, roasted or 
Miscellaneous meat product |||’ 19,353,000 19,335,000 71,084,000 66,870,000 corned beef, meat 
ecrease PeMeERenCOLeC oy a 160,456,000 202,900,000 672,448,000 729,964,000 SUM Brave... 5532, 417,000 17,540,000 
7.200 SET ETS |S a a aaa 118,840,000 158,889,000 474,617,000 538,988,000 POUR cade eee 2,183,000 54,384,000 
1,c0U,- LTTE US ee eats 4,899,000 6,204,000 21,467,000 24,402,000 Sausage in oil ....... 000 407,000 
4 per Edible nell secant ee +o 24,503,000 33,053,000 138,638,000 114,539,000 —- Bee cote csata ss, | neuen ee 
ompound containing animal fat _. 835,000 75,584,000 270,094,000 263,732,000 Pere Ret ew oC svocsduee . .csyute 
0 Ibs, Oleomargarine containing animal fat 8,995,000 14,453,000 41,837,000 53,287,000 Loins and picnics 1,158,000 86,000 
Canned product (for civilian use All other meat with 
and Dept. of Defense) .....__. 205,085,000 231,372,000 879,719,000 862,001,000 meat and/or meat 
luction AAILL LC RRS A iat ie lepesaeaee ~~: + 1,380,841,000 — 1,723,473,000 5,841,435,000 — 6,100,874.000 by-products—20% 
_ _*These figures represent “inspection pounds” as some of the products may have been or more ...... ecess 509,000 7,483,000 
States, inspected and recorded more than once due to having been subjected to more than one Less than 20%. 1,585,000 16,814,000 
2 con- distinct processing treatment, such as curing first and then smoking, Slicing. J. epee ieee Dee 42,246,000 154,782,000 
hing a 
Sanaa : ees ait ee 
00,000 DOMESTIC SAUSAGE CHGO. WHOLESALE SAUSAGE CASINGS Sheep casings: @er hank) 
e 1959 ae 26/28 mm. ............ 5.50@5.60 
wt, faunge, bulk (£.0.b. Chgo.) SMOKED MEATS “el prices quoted to manu- 2 anne... 5.35@5.50 
ind 36 Pork saus. sheep ‘eas., ; Wednesday, May 31, 1961 Beef oma bas sae set) s0/a8 po ved iacstcan amaaie 
yerage Franks: ate ktee, -.--- 51% @62 Hams, to-be-cooked, (av.) peat Sevan _ 1eie. 18/20 mm, :...."7"""""5 70@2.80 
anks, sheep casing, 14/16, wrapped .......__ 48 a a siass ae Wiwe. 2" '55@1. 
opean in 1b. package ..... 64 @70 Hams, fully cooked, Clear, 35/38 mm. “111308 1.50 IG/1Gstay a. s ice. 1.55@ 1.65 
<s Franks, skinless, 1-1b. - 4814 @5014 14/16, wrapped ......._.. 49 nh SAM «40 . 
ut is ~~ Bologna, ring, bulk . .. .4914 @55 Hams, to-be-cooked, perp nige mm. vtec 35 @ 1.60 CURING MATERIALS 
r cent Bologna, a.c., bulk |. ..40 @49 16/18, wrapped... 46 ot clear’ 4g mm./up 1.00@1.02 Nitrite of soda, in 400-1b. (Cwt.) 
ns Not clear, 40 d 80@ 
smoked liver, n.c., bulk 55 @60 Hams, fully cooked, | a ae. oe bbls., del. or f.0.b. Chgo. $12.38 
Smoked liver, a.c., bulk 41 @46 16/18, wrapped .......... 47 Beef weasands;: (Each) Pure refined gran. nitrate 
od to Polish Sausage, self- Bacon, fancy, de-rind, No. 1, 24 in./up 15@ 18 of soda, f.0.b. N.Y. ...... 5.9! 
— oe i ee 66 @74 8’10 Ibs., wrapped ....... 44 No. 1, 22 in./up ....!! 16@ 18 pure refinet powdered nitrate 
f the Ole — lunch spec, --641%2@70% Bacon, fancy, sq. cut, seed- Beef middles: @er set) of soda, f.o.b. N.Y. ...., 10.95 
‘i es ct rote RO. 52 46¥2 @54 less, 10/12 Ibs., wrapped 43 Ex. wide, 2% in./up --3.75@3.85 Salt, paper-sacked, f.0.b. 
Sieea’ eee n.c. - @66 Bacon, No. 1, Sliced, 1-lb. Spec. wide, 214-214 in. 2.75@3.00 Chgo. gran. carlots, ton .. 30.50 
Foes nn age — : fee heat seal, self-service, pkg. 53 Spec. med. 1%-2% in. 1.85@2.10 Rock salt in 100-Ib, 
Pickle & piment Fr, ps4 Narrow, 1%-in./dn. .|.1.15@1.20 bags, f.o.b. whse., Chgo. . 28.50 
oe 72 S : 
Bologna, a.c., sliced (del’d) SPICES | Beef bung caps: (Each) me spot N.Y. ......... 6.50 
Nevy 02; Pack. doz. ...2.67@3.60 (Basis Chicago, original | Clear, 5 in./up ...... 42@ 46 Refined standard eine 
ew Eng. lunch spec., barrels, bags, bales) | Clear, 41-5 inch 34@ 38 gran., delv’d. Chgo. ..... 9.417 
ck in sliced, 6, 7-02. doz. - -4.17@4,92 Whole Ground | Clear, 4-4% inch 21@ 23 Packers curing sugar, 100. 
a ee ie sanienis Allspice, prime .... 36 96 | Clear, 314-4 inch 15@ 17 lb. bags, f.o.b. Reserve, 
- >» £02. doz. ...3.02@3. resifted ......... 5 
P.L. sliced, 6-o2., doz. | “2e7oc 09 Gis coed 7 = Beef bladders, salted: (Each) Ps Rng A. Sere ae 
ment P&P loaf, sliced, ="? ~~ Chill pepper -::.:: ee 7% inch./up, inflated 2200 Wextrose, regular: 
rgitied , Chili powder ..... |. es 58 6%-7% inch, inflated 14 Cerelose, (carlots, cwt.) .. 7.07 
oO, CORON... ko. 2.87 @3.60 Cloves, Zanzibar ws. §9 64 546% fi tg inflated 14 Ex-warehouse, Chicago 7.32 
~ 1960 DRY SAUSAG Ginger, Jamaica "|| = | ean an sa iiabiaes 
a9 E Mace, fancy Banda 3.30 3.70 ork casihgs: er han 
bp East Indies ..,... 2.55 | 29 mm./down ........ 5.75 @6.10 SEEDS AND HERBS 
89.318 ie + Cel, Ib.) 2 Mustard flour, fancy 43 29/32 mm. ..... Preteens 5.75@6.10 eq, Ib.) Whole Ground 
02 568 Uri, ROf bungs "+ -111@1.13 iS oP Ee eis 38 | bp ng aieae Caraway seed ...... 28 33 
F | tli @ 68 West Indies nutmeg 1.60 | 2 ee ° 5 Cominos seed ...... 37 42 
ive- sl 77@ 79 Paprika, American, 58/42 int... 3.30@3.50 Mustard seed 
en. poet eit eee 90@ 92 128 SEE eae 55 Hog bungs: (Each) ee 20 
aii ham 2 .C, tresses ses. 102@ 1.04 Paprika, Spanish, Sow, 34 inch cut ......... 66 @68 yellow Amer. .... 20 
1 Ibs Salami, cooked’ '° **::1:13@115 No. 1. a 80 Export, 34 inch cut |..." 60@62 Oregano ........_" 37 46 
nto Teaene ME ks cees 52@ 54 Cayenne pepper 63 Large prime, 34 in. |||" ** 46 @48 Coriander, 
tone Sicilian Ee seis neoy hc sc ce =e 93 Pepper: Med. prime, 34 in. .. || |"' 36@38 Morocco, No. 1 ., 32 37 
a Oe oR cee 1.05 @1.07 Red, No. 1 ...... a 59 Small prime, 34 in, ||)" 17@19 Marjoram, French . 54 63 
. Mortadella "1" tts 9@ 96 Lt eee 59 64 Middles, cap off ....__ 1°" 72@74 = Sage, Dalmatian, 
| 77@ 79 TERI Sane ki 70 76 Ome DUNE ooo. 11@12 GRE Soee es cckca, 59 66 
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FRESH MEATS... Chicago and outside 





CHICAGO 
May 29, 1961 


CARCASS BEEF 


BEEF PRODUCTS 


Steers, gen. range: (carlots, lb.) Tongues, No. 1, 100’s aad 
+ eg e — bien 3615 Tongues, No. 2, 100’s .. 29n 
cantoe” 700/800 | 3514 Hearts, regular, 100’s 26 

; perp mae 35 2 Livers, regular, 100’s 20n 
reg 600/700... Sah i Livers, selected, 25/50’s 254en 
ate Pope ee en's 3314 Tripe, scalded, 100’s .. 5%4 
Beeps cs Saess ss) © ; Tripe, cooked, 100’s .. 8n 
Seta tcg ie tp ple 3 — Lips, unscalded, 100’s 1444n 
Canner-cutter, cow ..31 @31l2 Lips, scalded, 100’s .... 15n 
ree Tree 5%4n 
eee eee 5% 
PRIMAL BEEF CUTS Udders, 100’s .......... 5n 
Prime: (ib.) 
Tr. loins, 50/70 (cl) 78 @91 
Sq. chux, 70/80 ...... 3034 @31%4 FANCY MEATS 
Armchux, 80/110 ...30 @3012 . 
Ribs, 25/35 (cl) ..... 56 @60 Beef tongues, (b.) 
Briskets, (lel) ....... 25 corned, No. 1 ....... 83 
Nevels; no. 2 «2.55% 14 @141% corned, No. 2 ....... 33 
Flanks, rough no. 1 .. 1414 Veal breads, 6/12-0z 92 

Choice: : 12-0z./up ...... sacs 130 
Hindatrs., 5/700 ....47 @47%4 Calf tongues, 1-lb./dn. 27 
Foreqtrs., 5/800 ..... 28 
Rounds, 70/90 Ibs. ..4514 @46 
Tr. loins, 50/70 (Icl) 64 @70 BEEF SAUS. MATERIALS 
Sq. chux, 70/90 ..... 3034 @31%4 
Armchux, 80/110 ....30 @3012 FRESH 
Ribs, 25/30 (icl) ...... 48 @51 Canner-cutter cow meat, (b.) 
Ribs, 30/35 (Iecl) ..... 45 @47 Ee Scere a4 
Briskets, (icl) ...... 25 Bull meat, boneless 
Navels, no. 1 ...... 14. @141%% RSS ae 4512 
Flanks, rough no. 1 . 1412 Beef trimmings, 

Good (all wts.): 75/85%, barrels 34 
Sere 44 @45 85/90%, barrels 39 
oo RA ee 30 @31 Boneless chucks, 

Bret) 26sc5ss5 se 24 @25 barrels .............. - 
 _ eae 41 @42 Beef cheek meat, 
Loins, trm’d ........ 57 @58 trimmed barrels .... 354on 
Beef head meat, bbls. 29%4n 
Veal trimmings, 
boneless, barrels ....44 @45 

COW, BULL TENDERLOINS 

C&C grade, fresh (Job lots, Ib.) VEAL SKIN-OFF 

Cow, 3 Ib./down ...... 62 @66 Prime; GO/190: 2 0cccesess see 55@57 

ees ese IR. oo sca 69 @72 eet Se 56 @57 

Cow, 4/5 libs. ........ 82 @85 Choice, 90/120 ............. 51@53 

Cow, 5 Ibs./up ........ 94 @98 Choice, 120/150 ...2..cccs. 50@52 

Bull, 5 lbs./up ........ 94 @98 CO GOES okie eecircaces 47@49 

Commercial, 90/190 ........ 44@46 
a Pe ee 39@41 
CARCASS LAMB MN, rE +. dees ccmrinwed 34@35 

i a dcl., Ib.) 
rime, ne ME 37 @39 AM 

Prime, 45/55 Ibs. ......34 @36 ‘ BEEF H SETS » 

Prime, 55/65 Ibs. ......32 @34 Insides, 12/up, Ib. ........ 53@ 54 

Choice, 35/45 Ibs. ..... 37 @39 Outsides, 8/up, Ib. ........ = 

Choice, 45/55 lbs. ..... 34 @36 Knuckles, 7%2/up, Ib. s3@54 

Choice, 55/65 Ibs. ..... 32 @34 ws 

Good, all wts. ......... 31 @35 n-nominal, b-bid, a-asked 





PACIFIC COAST WHOLESA 


Los Angeles 
FRESH BEEF (Carcass) May 29 


Choice, 5-600 Ibs. ....... $38.50 @ 39.50 
Choice, 6-700 Ibs. ........ 37.00 @ 39.00 


Good, 5-600 Ibs. ........ 37.00 @ 38.50 
Good, 6-700 Ibs. ........ 36.50 @ 37.50 
Stand., 3-600 Ibs. ........ 36.00 @ 37.00 
cow: 
Commercial, all wts. . 31.00 @ 33.00 
oe Se 30.00 @ 31.50 
Canner-cutter ........... 30.00 @ 31.00 
Bull, util. & com’l. ...... 35.00 @ 38.00 


FRESH CALF: 
Choice, 200 Ibs./down . 
Good, 200 Ibs.’ down 


-- 45.00 @ 48.00 
- 43.00 @46.00 


LAMB (Carcass): (Springs) 
Prime, 45-55 Ibs. ........ 38.00 @ 40.00 
Prime, 55-65 Ibs. ........ 35.00 @ 39.00 
Choice, 45-55 Ibs. ...... 38.00 @ 40.00 
Choice, 55-65 Ibs. ........ 35.00 @ 39.00 
eee Oe WOE es cc ccesae 32.00 @ 37.00 


FRESH PORK: (Carcass) 
135-175 lbs. U.S. No. 1-3 


(Packer style) 
None quoted 


LOINS: 
8-12 Ibs. .. 42.00@ 46.00 
12-16 Ibs. . 41.00 @ 46.00 
PICNICS: (Smoked) 
4- 8 lbs. 34.00 @ 37.00 
HAMS: 
See . 41,00@ 46.00 
er . 38.00 @ 45.00 


LE MEAT PRICES 


San Francisco 


No. Portland 


May 29 May 29 
$ 40.00 $40.00 @ 41.00 
37.50 @ 39.50 38.00 @ 40.00 
38.00 @ 39.00 39.00 @ 40.50 
36.00 @ 38.00 37.50 @39.50 
36.00 @ 37.50 38.00 @ 41.00 
31.00 @ 33.06 32.00 @ 34.00 
31.00 @32.00 29.00 @ 33.00 
30.00 @ 31.00 28.00 @ 33.00 
34.00 @ 36.00 38.50 @ 40.00 
None quoted 44.00 @ 47.00 
42.00 @ 45.00 42.00 @ 45.00 
(Springs) (Springs) 
37.00 @ 38.00 35.25 @ 38.00 
35.00 @ 36.00 None quoted 
37.00 @ 38.00 35.25 @ 38.00 
35.00 @ 36.00 None quoted 
None quoted 33.00 @ 37.00 
(Packer style) (Packer style) 
None quoted 29.00 @ 29.50 


45.00 @ 48.00 42.50 @ 47.00 
42.00 @ 47.00 42.50 @ 47.00 
(Smoked) (Smoked) 

34.00 @ 36.00 32.00 @ 37.00 
46.00 @ 48.00 43.00 @ 50.00 
43.00 @ 45.00 43.00 @ 48.00 





NEW YORK 


May 31, 1961 


CARCASS BEEF AND CUTS 


Prime steer: (icl., Ib.) 
Hinds., 6/700 ........ 51 @57 
Hinds., 7/800 ........ 51 @57 
Rounds, cut across, 

a: eee 47 @54 


Rds., dia. bone, f.o. ..48 @55 
Short loins, untrim. ..77 @88 
Short loins, trim. .104 @135 
GSA Rarer 16 @20 
Aare 55 @63 
Arm chucks ........ 29 @35 
AES are 27 @36 
i eee rsrcor es wae 16 @21 
Choice steer: 

Carcass, 6/700 ...... 3914 @41 
Carcass, 7/800 ...... 38 @391%4 
Carcass, 8/900 ...... 3712 @3812 
Hinds., 6/700 ........ 48 @52 
io A | rea 46 @51 
Rounds, cut across, 

A Ea 46 @53 
Rds., dia. bone, f.o. ..47 @54 
Short loins, untrim. ..55 @53 
Short loins, trim. ...75 @95 
ES Pars: 16 @20 
RS ai srnots sacieie baie 45 @52 
Arm chucks ......<. 28 @34 
a re 26 @35 
PRC esos cersiores.a.e:aalee 15% @21 

Good steer: 
Carcass, 5/600 ........ 37 @38 
Carcass, 6/700 ...... 37 @38 
Hinds., 6/700 ........ 45 @48 
ro ee 45 @48 
Rounds, cut across, 

ee See 45 @52 
Rds., dia. bone, f. 0. ..46 @52 
Short loins, untrim. ..49 @54 
Short loins, trim. ....59 @66 
ores 16 @20 
WN intelitos sis kaccamie’ 45 @51 
yi ere 27 @33 


FANCY MEATS 
(el., Ib.) 
Veal breads, 6/12-0z. ..... .. 105 
ps RS ren 135 
Beef livers, selected .......... 33 
| eres: 26 
Oxtails, 34-lb., frozen ei 


VEAL SKIN-OFF 


(Careass prices, Icl., lb.) 


gg ee 57 @61 
Prime, 120/150 ....0.0. 56 @59 
Choice, 90/120 .......;. 47 @51 
Choice, 120/150 ....... 45 @50 
Choice calf, all wts. ....42 @45 
Cs EE iecesinte vs: ce 42 @48 
GOOG, WOlIMD: cccicwes cs 43 @48 
Good, 120/150 .......... 42 @45 
Good calf, all wts. ....40 @43 
CARCASS LAMB 
(Icl.. 1b.) 
Prime, 35/45 ........ 2.40 @43 
Prime, 45/55 @ 
Prime, 55/65 
Choice, 35/45 
Choice, 45/55 
Choice, 55/65 6@ 
Good, 35/45 @ 
Good, 45/55 @ 
Good, 55/65 27 @30 





(Carlots, Ib.) 
Choice, 35/45 ..........37 
Choice, 45/55 
Choice, 55/65 ...... 


CARCASS BEEF 


(Carlots, Ib.) 
Steer, choice, 6/700 ....3714@39% 
Steer, choice, 7/800 ....37 @38 
Steer, choice, 8/900 ....3614@37% 
Steer, good, 6/700 ....3514@37 
Steer, good, 7/800 ....341%4,@36 
Steer, good, 8/900 ....3314,@35 





PHILA. FRESH MEATS 


May 29, 1961 
PRIME STEER: (icl., Ib.) 
Carcass, 5/700 ....... 41 @42 
Carcass, 7/900 ........ 40 @41% 
Rounds, flank off ....48 @51 
Loins, full, untr. ..... 54 @58 
Hibs, TDOne .......%% 55 @58 
Briskets, 5-bone ..... 26 @29 
Armchux, 5-bone ....29 @33 
CHOICE STEER: 
Carcass, 5/700 ...... 381% @4014 
Carcass, 7/900 ....... 3714 @40 
Rounds, flank off ...46 @49 
Loins, full, untr., ...47 @50 
Loins, full, trim ....59 @63 
Ribs, 7-bone ......... 47 @50 
Armchux, 5-bone ....29 @33 
Briskets, 5-bone ..... 26 @29 
GOOD STEER: 
Carcass, 5/700 ........ 37 @39 
Carcass, 7/900 ....... 3614 @ 3814 
Rounds, flank off ...45 @48 
Loins, full, untr. ..... 44 @47 
Loins, full, trim. ...56 @59 
TRIM, FOE 6.0050 cass 45 @47 
Armchux, 5-bone ....29 @33 
Briskets, 5-bone ...... 26 @29 
COW CARCASS: 
Comm’l. 350/700 ...... 32 @3314 
Utility 350/700 ...... 311% @331%4 
Can-cut 350/700 ...... 31142 @33 
VEAL CARC.: Choice Good 
on fod. eee n.q. 42@44 
oti, dk. ae 45@47 42@44 
120/150 Ibs. ...... 45@48 42@44 
SPRG. LAMB: Ch.&Pr. Good 
35/45 Ibs. ........ 42@45 38@41 
lt ere 40@42 37@40 
SeIe MOR. kisn ewes n.q. 35 @ 38 


CHGO. PORK SAUSAGE 


MATERIALS—FRESH 
Pork trimmings: (Job lots) 
40% lean, barrels .... 1814 
50% lean, barrels .... 20 
80% lean, barrels .... 3512 
95% lean, barrels .... 49 
- Pork head meat ........ 30 
Pork cheek meat 
trimmed, barrels .... 36 
Pork cheek meat, 
TUMCHIMMOG oc ees 34 


Phila., N. Y. Fresh Pork 


PHILADELPHIA: (el., Ib.) 
Loins, reg., 8/12 ..... 43 @45 
Loins, reg., 12/16 ....41 @42 
Boston Butts 4/8 ....34 @35 
Spareribs, 3 lb.,/dn ..39 @42 
Hams, sknd., 10/12 . .4014@43 
Hams, sknd., 12/14 ..3812@41 
Picnics, S. S. 4/6 ....27 @29 
Picnics, S. S. 6/8 ....26 @28 
Bees, BO/14 20.0 00005 28 @30 

NEW YORK: (Iicl., 1b.) 
Loins, reg., 8/12 ....42 @50 
Loins, reg., 12/16 ....39 @42 
Boston butts, 4/8 ....34 @38 
Hams, sknd., 12/16 ...39 @46 
Spareribs, 3 Ib./dn ..40 @47 

CHGO. FRESH PORK AND 

PORK PRODUCTS 
May 29, 1961 

Hams, skinned, 10/12 .. 3914 

Hams, skinned, 12/14 .. 3914 

Hams, skinned, 14/16 .. 39 

Picnics, 4/6 Ibs. ........ 27 

Pientes, 6/8 Ths. ........ 26 

Pork loins, boneless ... 56 

Shoulders, 16/dn. .... 29 

(Job lots, lbs.) 

PORK TIVGED «05056560008 5 

Tenderloins, fresh, 10’s 75 

Neck bones, bbls. ..... 8144@ 

Feet, 6.¢.; Bbis.. ........ 7 @8 


OMAHA FRESH MEATS 


May 31, 1961 

(Carcass carlots, cwt.) ) 
Choice steer, 6/700 . .$35.25@ 36.25 
Choice steer, 7/800 .. 34.75@35.75 
Choice steer, 8/900 .. 33.75@ 34.25 
Good steer, 6/800 33.75 @ 34.79 
Good steer, 7/800 ... none atd 
Choice heifer, 5/700 .. 35.00@35.50 
Good heifer, 5/700 ... 33.50@34.00 





Cow, c-c & util. . 29.00@ 31.00 
Pork loins, 8/12 ...... 41.50 @ 42.00 
Pork loins, 12/16 ..... 39.00 @ 40.00 
Bost.butts, 4/8 ..... 30.00@30.50 
Hams, sknd., 12/14 .. 36.50@38.00 


Lamb, choice old crop, a 
4 32.00 @ 35.00 
none atd. 


A aed ae 
Lamb, choice, springs, 
35/55 


37.00 @ 40.00 
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PORK AND LARD 


CHICAGO PROVISION MARKETS 


From the National Provisioner Daily Market Service 
CASH PRICES 





ma Chicago and outside 


MINUS MARGINS MUCH REDUCED THIS WEEK 
(Chicago costs, credits and realizations for Monday) 
Markups on pork, taking effect at a more rapid rate 
than the bullish trend in live hogs, accounted for the re- 
ductions in the minus margins this week. Lean pork 


'_ 


(Carlot basis, Chicago price zone, May 31, 1961) 



































eae SKINNED HAMS BELLIES sas | came in for a large portion of the upward adjustments in 
pete eee — - fres Frozen 3214 @32%4_.... . .3214 @ 32: 2 . 

soon F.F.A. oF ne poe “- 3216 @ 3254 8/10 | 32% @3234 | the price structure and accounted mostly for the shrink- 

3 ee, a ceee 39 age in the minus margins. 
“2 38 a BaD oe scie = Value Value Value 
FF Pn : bo eee a sor | —180-220 Ibs. —220-240 lbs.— ~-240-270 Ibs.— 
Re MAREE sos coe 6 | 

A es Rare | aps ae Oe 
om 34 . = ro my il per percwt. per per cwt. per per cwt. 
6 @59 3332 44/98... 33 ewt. fin. cwt. fin. ewt. fin. 
17 @51 33} "ie 25/30 ........32% alive yield alive yield alive yield 
5 @5  - (aaa 95/up, 2s in ........ 31 ee eee $11.51 $16.61 $10.89 $15.33 $10.13 $14.27 

0 31 257 up, ss 

2 @45 ie | Fat cuts, lard .......... 522 749 515 732 467 6.48 
2 @ 4g “ | Ribs, trimms., etc. .... 225 3.22 204 285 193 267 
3 @4g = | Cost of hogs .......... 17.25 16.88 16.25 
2 @45 F.F.A. or fresh Frozen | Condemnation loss .. .08 .08 
0 e483 26 @ 26! 4/6 .26 @ 261% | Handling, overhead .... 2.80 235 2.30 
iB BTR re ye Tt See 251% | TOTAL COST ..... : 28.99 19.51 27.48 18.63 26.06 

WYb ...--+ ++ 8/10 ....... 24van | TOTAL VALUE i 27.32 18.08 25.50 16.73 23.42 

a. =] EP oe 10 _ teeeees = FAT BACKS Cutting margin : —167 —143 —19 —1900 —266 

(  ....f.f.a. 8/up 2s in ....23%2 Margin last week ....—1.73 —2.52 -—2.06 —294 —215 —=3.00 

6 @ 38 po Soehed fresh 8/up 2s in ....n.q. ae or fresh en ee 
3% @35 o SN errr ee, rere 
10 @43 FRESH PORK CUTS RP re ee 8/10 . 
wtp nO ~:. Mhasla bipia ob iblatale PACIFIC COAST WHOLESALE LARD PRICES 
oe Job Lot ; ; a eee Los Angelés San Francisco No. Portland 
4 @37 yee Loins, 12/dn ..42@42% 10n ........... 14/16 . | 
9 @32 SA. ixces Loins, 12/16 ..3812@39 BOE h briceewee Se er | May 29 May 29 May 29 
7 @30 LH See Loins, 16/20 ........ Cee ae iE, aeeuene [> Sey Cuwtemenl sinc. cs Sends skcie 16.00@18.50  16.00@20.00  16.50@20.75 

co eee Loins, 20/up ........ SS ADIGE 0. wo oe eae 20/25 ........ 50-lb. cartons & cans ..... 15.00 @ 18.00 16.00@ 19.00 None quoted 

7 @41 SP ccibs. Butts, 4/8 ........ 3015 | GIRECEM sku sccercacacten 15.00@16.25 15.00@17.00 —15.00@17.50 
2 @33 eee Bitte G/1F. ccscccaces 30 
9 @31 SPiccces Rube 3a Bette are an P rae iia soc” ys | 

.. Rib Re es 2 rozen or fres! ure 
F $0.0... Ribs, 3/5....2744@28%4 15... Sa. jowls, boxed ....na. | PACKERS’ WHOLESALE VEGETABLES OILS 
ne Ribs 5 up. Loa nae elate 23 Bee 5.04 <3 Jowl butts, boxed ...13n LARD PRICES Wednesday, May 31, 1961 

714 @ 39% a-asked, b-bid, n-nominal 1)” eee Jowl Butts, boxed ...n.q. Criie Gitta ak tots 
7 pt ; Wednesday, May 31, 1961 FORME ccc cs ccesiens i ‘ 13% @ 13l44n 
1614 @37 Refined lard, drums, f.o.b. SQN enc cncecss 1334n 
Sig @a7 DRUM LARD FUTURES CHICAGO LARD STOCKS Ma acsnencsses<40 $13.00 Valley .............. 1356n 
414 @ 36 Stocks of drummed lard Refined lard, 50-Ib. fiber Corn oil in tanks, 

315 @35 FRIDAY, MAY 26, 1961 sn Chi mele cubes, f.0.b. Chicago ...... 12.50 f.0.b. Decatur ....... 17%4b 

icago were reporte oybean oil, 
Open High Lew Close 1% 8 ee ee ug Sa I ase 12.44b 

Pork July 10.80 10.82 10.78 7 in pounds by the Board of pony Lajas sebaees ; Quek an Lek, 

Sept. 10.85 10.87 = 10. : E 2 Leaf, kettle rendered, Pacific Coast ....... 11% 
” Oct. 10.80 10.80 10.72 1072 Trade as follows: drums, f.o.b. Chicago ..... 14.00 peanut oil, ‘ 
ae a Nov. 10.35 10.35 10.35 10.35 May 37, May 27, Lard flakes .............00: 13.75 eee 15%4n 

: aan Dec. oe ++ 10.95a ‘ R. 8 ‘ i Stckasom sheet Cottonseed foots: 

1 @ 468, 

4 @35 Sales: 880,000 Ibs. uo ae... North & South, delivered 21.50 Midwest, West Coast 13¢ 
als D.R. lard (a) —_5,800,645 1,356,263 Hydrogenated shortening, se 

0% @48 acu te ae eek te oe, 911,363 N. & S. drums, del’vd. .... 22.25 iMidwest y 1% 
81 41 May : y> ; sept., 3 Rey ee ee i OE Ee Ol  ” —U—UC tll «(ee eenere Ys 
BY @ 5; Nov., 3, and Dec., 26 lots. TOTAL LARD 11,000,194 7,736,307 
. = ‘ (a) Made since Oct. 1, 1960. 

8 @30 Sa i tas (b) Made previous to Oct. 1, 1960. WEEK’S LARD PRICES OLEOMARGARINE 
’ ’ 

(iel., Ib.) P.S.or Dry Ref. in 
2 30 July 10.65 10.70 10.55 10.65b PET FOOD DR. rend. S0lb. white’ Se — 

9 @42 Sept. 10.80 10.82 10.72 10.82a Cenned teal ead ceamed caer. \adaa peices a oe 26% 
4 @38 et. ee tee tee -72n tierces (Bd. (Open = Yellow quarters, 
9 @46 sn = (Ot fresh frozen food com- (Bd. Trd.) Trd.) Mkt.) SiG. cartonal ..--.. 28% 
0 ef od Milk churned pastry 
nent for c n May 26 ..10.62n 9.50 12.00n pastry, 7 

Sales: 1,120,000 Ibs. — or dogs, cats and May 29 ..10.62n 9.50  11.87n 750-Ib. lots, 30’s .... 2542 
K AND like animals prepared un- May 30 ..tbie, ne teedine. Water churned pastry. 

Open interest at close, Fri., May ; ‘ May 31 ..10.62n 9.25a 11.62n 750-Ib. lots, 30’s ... 2444 

TS @a@ 2: July, 303; Sept., 131; Oct., 12; der federal inspection to- June 1 .108n 900 1180 Bakers, drums, tons ... 21 

erence mento ee taled 5,535,152 Ibs. in the 
3914 k ded M 13 Note: add %¢ to all lard prices 
ly * 
z TUESDAY, MAY 30, 1961 ee poe “og piece ood OLEO OILS 
39 n-nominal, a- » D- 
27 Memorial Day M D li M Prime oleo stearine, .... 
26 , sais eats Decline More EP ERTL TENG 124% 
56 No trading in lard futures. : i : HOG CORN Extra oleo oil (drums) 17 
29 Meat prices, continuing ‘i Prime oleo oil (drums) 16% 
1s WEDNESDAY, MAY 31, 1961 the decline which was RATIOS COMPARED 
Bsa 9 guy 1057 10.67 1055 10.67 — checked a couple of weeks The hog-corn ratio based N. Y. COTTONSEED 
7 @s ff Oct. 10.67 10.70 10.67 10.70) ag0, were down to a new on barrows and gilts at OIL CLOSINGS 
EATS Dee. 10.75 10.75 10.72 toss low in the week ended May Chicago for the week end- nz Liosing cottonseed oil futures in 
: : 4 , : ew York were as follows: 
Sales: 1,480,000 Ibs. 23. The average wholesale ed May 27, 1961, was 14.6, May 26—July, 15.15-14; Sept., 
ae 14.49; Oct., 13.90b-93a; Dec., 13.72; 
ps am Open interest at close, Mon., PIICE index on meats for the ‘Uz S. Department of Mar., 13.77b-82a; May, 13.80, and 

a 35.75 May 29: July, 303; Sept., 131; Oct, the period at 91.6 was the Agriculture has reported. July, 13.75. 

5 @ 34.25 12, Nov., 3, and Dec., 26 lots. : : : - May 29—July, 15.19; Sept., 14.50b- 
higtey- lowest since the week end- This ratio compared with 52a: Oct., 13.98b-98a: Dec.. 13.77b- 
I e . Sa: 1 = : = 
ne att, eh ietieieinlins: seanili a, ait ed February 16, 1960, when the 146 ratio for the pree. SS SiS ume 

(@ ye ’ . . . 

50 @ 34.00 - : it was 91.5. It was also ceding week ‘and 13.4 a —_ May 30—Memorial Day. No trad- 

‘00 @ 31.00 uly 10.55 10.67 10.45 = 10.45 b : ° ing in cottonseed oil futures. 

aa Sent. 10.85 10.85 1062 10672 about five percentage year ago. These ratios May 31—July, 15.39-40; Sept., 

006 0.88 Nov, | ‘s+ s+» 10358 points lower than a year were calculated on the ba- 14-74; Oct. 18.14; Dec, 19.90; Mar. 

306 38.00 Dec. 10.57 10.57 10.57 1057 ago. Similarly, the average sis of No. 3 yellow corn ag, on aa 
: : : ° - une 1—July, 41-42; pt., 

00@ 35.00 Sales: 1,600,000 Ibs. primary market price in- selling at $1.134, $1.126 and 14°79n-76a; Oct.,’ 14.09b-12a: Dec. 

ne atd. yore interest at close, Wet. dex settled to 118.9, equal S24 per bu duingthe 2 ®”mh CO 

ys ep ct. ; é P F » 13.88b. 
00@ 40.00 14; Nov., 3, and Dec., 25 lots. to its lowest since October. three periods, respectively. a-asked, b-bid. 
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BY-PRODUCTS... FATS AND OILS 





BY-PRODUCTS MARKET 
(F.0.B. Chicago, unless otherwise indicated) 
Wednesday, May 31, 1961 
BLOOD 


Unground, per unit of 
ammonia, bulk 


DIGESTER FEED TANKAGE MATERIALS 
Wet rendered, unground, loose 


6.50n 


SM TE inc ne wince0 6006 60.009 7.25n 
PE Sheree wbyesssenwnaee 7.00n 
SOE} cacaicaeeatdnkunnes 0% 6.50n 


PACKINGHOUSE FEEDS 


Carlots, ton 
50% meat, bone scraps, bagged $ 97.50 


50% meat, bone scraps, bulk .. 92.50@ 95.00 
60% digester tankage, bagged .. 95.00@102.50 
60% digester tankage, bulk .... 92.50@ 95.00 


80% blood meal, bagged ...... 130.00 @ 135.00 
Steamed bone meal, 50-lb. bags 


(specially prepared) .......... 100.00 
60% steamed bone meal, bagged 85.00 
FERTILIZER MATERIALS 

Feather tankage, ground, 
per unit ammonia (85% prot.) *5.00 


Hoof meal, per unit ammonia ... {6.50@ 6.75 


DRY RENDERED TANKAGE 


Low test, per unit protein ..... 1.75n 
Medium test, per unit prot. .... 1.70n 
High test, per unit prot. ....... 1.65n 
GELATIN AND GLUE STOCKS 
Bone stock, (gelatin), ton ..... 18.50 
Jaws, feet (non gel) ton ........ 5.00@ 7.50 
ME, ORINs DOL. oc ca scscsccscces 7.00@ 11.00 
Pigskins (gelatin, lb. (cl) ~_— 83g@ 8 
Pigskins, smoked, edible (cl) 17/on 
ANIMAL HAIR 

Winter coil-dried, 

cat. mideast, ton .....0...0 60.00@ 89.00 
Winter, coil-dried, midwest, ton 65.00@ 70.00 
Cattle switches, piece .......... 1@ 2% 
Summer processed (Apr.-Oct.) 

gray, lb. ep ee 2 die Bia 6@ 7 


*Del. midwest, ‘del. mideast, n—nom., a—asked 





TALLOWS and GREASES 


Wednesday, May 31, 1961 











The average and better grades of 
inedible fats were inclined to some 
easiness late last week. Bleachable 
fancy tallow sold at 7%s8¢, prime 
tallow at 71¢, special tallow at 6%¢, 
and No. 1 tallow at 65s@6%4¢, de- 
livered Chicago. Choice white grease, 
all hog, moved at 734¢, c.a.f. Chicago. 

B-white grease sold at 6% ¢, yellow 
grease at 654@634¢, and house 
grease was bid at 6%¢, all caf. 
Chicago. A few tanks of edible tal- 
low changed hands at 9¢, f.o.b. River, 
and some also traded at 93¢, c.a.f. 
Chicago, and Chicago basis. Choice 
white grease, all hog, was offered at 
814¢, c.a.f. East, and the stock of- 
fered was out of the East. Last re- 
ported trading on bleachable fancy 
tallow, c.a.f. East basis, was at 734¢. 

The new week started out slowly 
and was more of a pre-holiday char- 
acter on Monday. A few tanks of 
bleachable fancy tallow sold at 74¢, 
c.a.f. Chicago. Special tallow was 
sought at 634@6%¢, c.af. Chicago, 
and the price depended on the 
auality of stock and shipment was 





also considered. Two tanks of choice 
white grease, all hog, sold at 734¢ 
delivered Chicago, with more of. 
fered by sellers. 

The eastern market remained on 
the quiet side. The easiness in lard 
imparted further weakness to the 
edible tallow market, but a_ fair 
volume of trading took place. Sever. 
al tanks of edible tallow traded at 
914¢, c.a.f. Chicago, with more of. 
fered. Edible tallow also sold at 
8% ¢, f.o.b. River point. Some edible 
tallow was available at 834¢, fob, 
Denver, with bids fractionally lower, 

Some trading developed on 
Wednesday and at mostly '%s¢ lower 
prices. Bleachable fancy tallow sold 
at 744¢, prime tallow at 7¢, special 
tallow and’ B-white grease at 634¢. 
and yellow grease and No. 1 tallow 
at 6%¢, all delivered Chicago, 
Choice white grease, all hog, traded 
at 7%¢, c.a.f. Chicago, with more 
offered. Bleachable fancy tallow met 
buying inquiry at 75%4@734¢, cat, 
New York, and the outside price 
was for high titre stock. Special tal- 
low was bid at 7%¢, and yellow 
grease at 744@7%8¢, also c.a.f. New 
York, and the top figure on yellow 
grease was for low acid material. 
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Completed Packing Plant—GW ALTNEY incorporated, Smithfield, Virginia 


HENSCHIEN, EVERDS & CROMBIE 


Architects and Engineers 


59 East Van Buren Street, Chicago 5, Illinois 
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Edible tallow was offered at 94%4¢, 
caf. Chicago, but it was bid frac- 
tionally lower. (Users were keeping 
a close watch on loose lard, which 
sold down to 94%¢, delivered Chica- 
go.) Edible tallow was also available 
at $34¢, River. Some edible tal- 
low was also put on the open market 
at 85¢¢, f.o.b. Denver, but without 
reported inquiry. Later, edible tallow 
was offered at 9¢, Chicago, and at 
815¢, f.o.b. River. 

TALLOWS: Wednesday’s quota- 
tions: edible tallow, 9¢ asked Chi- 
cago basis, 842¢ asked, f.o.b. River 
points, and 842¢ asked, f.o.b. Denver. 
Original fancy tallow was quoted at 
714¢é: bleachable fancy tallow, 7%4¢; 
prime tallow, 7¢; special tallow, 634¢; 
No. 1 tallow, 642¢, No. 2 tallow, 6¢. 

GREASES: Wednesday’s quota- 
tions: choice white grease, all hog, 
75g¢ asked; B-white grease, 634¢: 
yellow grease, 6%¢, and house 
grease, 614¢. 


EASTERN BY-PRODUCTS 
New York, May 31, 1961 
Dried blood was quoted today at 
$5.75 per unit of ammonia. Wet ren- 
dered tankage was listed at $5.75@6 
per unit of ammonia; dry rendered 
tankage, $1.55@1.65 per protein unit. 


Aussies Plan New Roads to 
Improve Beef Export Position 


Australia expects to strengthen its 
position in the meat exporting ca- 
pacity, according to recent reports 
emanating out of that country. The 
manner in which the expansion is 
to be accomplished will be by im- 
provement in transportation facili- 
ties, in which the government has 
promised support. The Australian 
government will encourage and as- 
sist development projects essential 
to the expansion of exports when 
such undertakings are beyond the 
financial resources of a single state. 

New highways in the northern 
areas of the country are being 
planned. The northern areas, ideal 
for grazing and beef production, are 
far from slaughter and packinghouse 
areas and from established avenues 
of traffic and trade. It was estimated 
that new highway construction in 
the northern territories could result 
in an annual increase in exports of 
about $39,000,000. 

Distances from the hinterlands 
are great even to the nearest rail- 
heads, making it necessary to drive 
the cattle overland, an undertaking 
which is arduous and expensive. 
New roads into the far country 
would greatly enhance movement of 
cattle to market; they would arrive at 
destinations in better condition. 
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CHICAGO HIDES 


Wednesday, May 31, 1961 











BIG PACKER HIDES: Trading 
was active in the big packer market 
last week and steady. About 125,000 
hides were sold, including some 
bookings to tanning subsidiaries. De- 
mand was broad for all steers, with 
heavy natives moved at 1412¢, River, 
and at 15¢, low freight points. Light 
native steers and ex-lights, in com- 
bination, sold at 20¢ and 21144, re- 
spectively. Branded steers sold well— 
butt-brands at 12¢, heavy Texas at 
12¢, and Colorados at 11¢, all at 
steady prices. Northern branded 
cows found ready outlets at 14144, 
steady, with about 5,000 Southwest- 
ern stock going at a premium of 
15144¢, for the lighter averages. It 
was reported late in the week that 
about 1,600 native and branded bulls, 
Rivers, sold at 11¢ and 10¢, respec- 
tively, April forward stock. In mod- 
erate trading, River heavy native 
cows sold at 16¢, with a car or two of 
low freight hides at 16144, all steady. 
About 7,000 St. Paul type light na- 
tive cows sold steady at 18¢. and 
1,000 Omaha’s brought 2014¢, May- 
June take-off. 

SMALL PACKER AND COUN- 
TRY HIDES: Buyers maintained 
bearish price ideas in the Midwest- 
ern small packer market; but sellers, 
for the most part, were still reluc- 
tant to reduce asking prices, except 
in cases where thin, spready hides 
were concerned. Thin, spready cows 
of 50/52-Ilb. average were reported 
available as low as 14¢, while same 
average plumps, or mostly plumps, 
were quoted up to 17¢, and slightly 
higher; the general market for 
50/52’s, thins included. was placed at 
16@1614¢. The 60/62-lb. average all- 
weights were quoted about steady at 
13@14¢, the outside price for plumps 
and the inside price for medium’s 
and thins. Strictlv thin. spready 60/ 
62’s were available at 1214@13¢, for 
cows. Locker-butcher 52/54’s were 
reported moving slowlv at 13144@14¢, 
f.0.b. shipping points. The 50/52 ren- 
derers sold at 1214@13¢, while 52-Ib. 
No. 3’s were reported at 10¢. f.o.b. 
Midwestern point. The horsehide 
trade was still restricted, with offer- 
ings limited. Choice Northern 
trimmed were pegged steadv at 7.25 
(®7.50. f.0.b. basis. Ordinary lots con- 
tinued steady at 5.50@6.00. 

CALFSKINS AND KIPSKINS: No 
action was reported on the big pack- 
er calf and kin market through mid- 
week, with last sales of Northern 
light calf at 60¢, and heavy calf sales 
at 6214¢, last week. Kipskins were 
inactive, with Rivers quoted at 55¢, 


and River overweights were nominal 
at 45¢. Small packer allweight calf 
continued steady at 42@45¢, as were 
allweight kips at 40@42¢. Some de- 
mand was noted at the inside price. 
Country allweight calf was nominal 
at 29@30¢, while allweight kips held 
steady at 25@26¢. Big packer regu- 
lar slunks last sold at 1.90, f.0.b. ba- 
sis, with some held this week at 2.00. 

SHEEPSKINS: Shearlings, ruled 
mostly steady this week, with North- 
ern-River No. 1’s quoted at .65@.85, 
and No. 2’s moved slowly at .45@.55. 
Southwestern No. 1’s reportedly sold 
slightly over 1.15, with interest re- 
ported as good in some quarters. No. 
2’s held steady at 55@.65. A few 
scattered sales of No. 3’s were noted 
at .30@35. Northern-River fall clips 
were firm at 1.50@1.65. with South- 
westerns nominal at 1.75. May pro- 
duction wool pelts last sold at 2.40@ 
2.50, per cwt, liveweight basis. Some 
spring lamb pelts sold at 1.50 to pull- 
ers. Pickled skins were firm, with 
lambs at 5.00@5.25, and sheep at 5.75 
@6.00 per dozen. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Wednesday, Cor. cate 
May 24, 1961 1960 
Let. native steers ... 20n 21 @21%n 
Hvy. nat. steers ...... 141% @15n 14 @14%n 
Ex. Igt. nat. steers ..211%4@22n 23n 
Butt-brand. steers ... 12n 12%4n 
Colorado steers ..... lin 114%n 
Hvy. Texas steers .. 12n 12n 
Light Texas steers ... 18n 19n 
Ex. lgt. Texas steers . 19%n 2in 
Heavy native cows ...16 @16%4n 16 @1644n 
Light nat. cows ..... 18 @20%n 18%@19%n 
Branded cows ...... 14%@15%4n 15 @15%n 
Native bulls ........ lin 1114 @12n 
Branded bulls ........ 10n 10%4 @11n 
Calfskins: 
Northerns, 10/15 Ibs. 6214n 5714n 
10 lbs./down ...... 60n 55n 
Kips, Northern native, 
2 eer 55n 45n 
SMALL PACKER HIDES 
STEERS AND COWS: 
60/62-Ib. av. .......- 13. @14n 13 @13%n 
§0/SBID. av. ..cccees 16 @16%n 16%,@17n 
SMALL PACKER SKINS 
Calfskins, all wts. ..42 @45n 43 @45n 
Kipskins, all wts. ..40 @42n 36 @38n 
SHEEPSKINS 
Packer shearlings:; 
Were 2. cc detanee 65@ .85 1.80@ 2.15n 
We Se atiececscsias 45@ .55 1.40@ 1.70n 
Dry Pelts ........ .1814n 23n 
Horsehides, untrim. 8.00@8.50r 10.50n 


Horsehides, trim. ... 7:.25@7.50n 10.00@10.50n 


N. Y. HIDE FUTURES 


Friday, May 26, 1961 


Open High Low Close 
July ... 16.64 16.70 16.64 16.70b- .75a 
Oct. ... 16.52b 16.63 16.60 16.60 
Jan. ... 16.30b 16.50 16.50 16.50 
Apr. ... 16.20b ede ere 16.35b- .45a 
July ... 16.15b 16.40 16.40 16.25b- .40a 

Sales: 15 lots. 

Wednesday, May 31, 1961 
July ... 16 60b more ieee 16.85b- .90a 
Oct. ... 16.50b 16.70 16.60 16.70 
Jan. ... 16.40b abies wees 16.55b- .70a 
Apr. ...16.20b 16.40b- .50a 
July . .16.00b 16.35b- .50a 

Sales: 12 lots. 
Thursday, June 1, 1961 

July ... 16.90 35.37 16.90 17.17 
Oct. . 16.90 17.10 16.90 17.09-10 
Jan. ... 16.80b 16.93 16.93 16.95b-17.00a 
Apr. ... 16.70b 16.90 16.90 16.85b- .92a 
July . 16.60b Sick 16.70b- .80a 


Sales: 30 lots: 
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New Chain Store Feedlot Being Planned in 
Denver Area; National Already Established 
Another large retail chain store-owned feedlot is 
reported to be far in the planning stage north of Den- 
ver. A large ranch in the area of Brighton, Colo., was 
recently sold to Food Fair Stores subject to re-zoning, 
which would permit the new owners to build a feedlot 
on the premises. Local opposition to the re-zoning is 
reported to be building up, but it was indicated that if 
the re-zoning petition fails and a building permit is de- 
nied, another location for the feedlot would be found. 
The chain last year acquired a small, modern packing 
plant near the stockyards in Denver from Fryer and 
Stillman and renamed it the United Fryer-Stillman 
Packing Co. National Food Stores, operator of Miller 
Supermarkets in the Denver area as well as hundreds of 
other stores in the East, currently operates a large-scale 
feedlot just north of Brighton and also operates its 
own packing plant just north of the United Fryer-Still- 
man plant on the north end of the Denver Stockyards. 





FEDERALLY INSPECTED SLAUGHTER 
Federally inspected slaughter during April and 
four-month totals were reported by the U.S. De- 
partment of Agriculture, as follows: 
CATTLE HOGS 
961 1960 1961 1960 
| eee 1,631,970 1,564,384 5,744,394 6,516,333 
February ......... 1,435,432 1,436,803 5,077,830 5,841,062 
OR ox Snatiweans 1,627,136 1,576,941 6,110,107 —-6,116,138 
ies nee 1,501,732 1,411,633 5,048,534 5,571,122 
 Kibsshabpneese 1,605,641 5,483,058 
WME ee peeks oni 0 1,691,903 5,086,245 
BE eas cleo 3: 1,591,699 4,304,435 
I inna caseecnc 1,787,102 5,202,928 
September... 1,781,880 5,165,088 
October .......... 1,745,652 5,407,051 
November......... 1,624,552 5,707,057 
December ........ 1,575,755 5,725,666 
CALVES SHEEP 
1961 1960 1961 1960 
January .......... 426,682 413,350 1,299,859 1,236,564 
February .......... 385,040 388,848 1,117,479 —1,076,026 
MAPOD. skins bcc 456,542 481,727 1,310,706 + —1,087,886 
“RR 387,153 394,150 1,247,341 1,054,106 
Re Gas ocak: 378,098 1,109,721 
MEEBO cis Sh scccns 396,897 1,136,793 
MUN conc icc 373,655 1,112,789 
ri See 449,928 1,240,422 
September. ........ 513,809 1,322,820 
NR onic ca sins 516,157 1,352,732 
November......... 501,720 1,191,914 
December = ..ceeses 451,113 1,114,348 
JANUARY-APRIL TOTALS 
1961 1960 
Cattle ..... 6,196,270 5,989,761 
Calves ..... 1,646,417 1,678,075 
Hogs ...... 21,980,865 24,044,655 
Sheep ..... 4,975,385 4,454,582 











SLAUGHTER STEERS AND HEIFERS 
Steers and heifers sold out of first hands for slaughter 
at seven markets in April, 1961-60; numbers, costs 
and percentages are shown below as follows: 
STEERS, APRIL, 1961-60 


—Number of head— Pct. of total Av. price, cwt. 

Apr. Apr. Apr. Apr. Apr. Apr. 

1961 1960 1961 1960 1961 1960 

Prime ...... 12,188 8,441 3.8 2.9 $27.09 $30.74 
Choice .....148,190 126,233 46.7 42.7 24.55 27.43 
es 129,255 133,428 40.7 45.1 23.14 25.51 
Standard ... 24,877 20,503 7.8 6.9 20.18 22.16 
Commercial 15 18 — —_ 19.61 21.43 
Utility ...... 3,038 6,941 1.0 2.4 18.79 19.85 
All grades ..317,563 295,564 23.74 26.20 

HEIFERS, APRIL, 1961-60 

Apr. Apr. Apr. Apr. Apr. Apr. 

1961 1960 1961 1960 1961 1960 

Prime ..... 231 482 0.2 0.5 25.41 28.45 
Cheiee ...... 55,372 38,188 48.9 38.3 23.94 26.62 
Good .... 49,252 50,569 43.5 50.8 22.44 24.62 
Standard ... 7,592 8,894 6.7 8.9 19.94 21.47 
Utility ..... 854 1,467 A 1.5 17.74 18.66 
All grades ..113,301 99,600 23.01 25.10 
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LIVESTOCK MARKETS ...Weekly Review 


LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Monday, 
May 29, were reported by the Agricultural Marketing 
Service, Livestock Division, as follows: 


HOGS: N.S. Yds. 






























































Chicago Sioux City Omaha St. Paul 
BARROWS & GILTS: 
U.S. No. 1: 
180-200 .... $17.25-17.50 $17.00-17,25 
200-220 .... 17.25-17.50 $17.25-17.50 17.00-17.95 
220-240 17.25-17.50 17.00-17,95 
U.S. No. 2: 
180-200 .. 
200-220 17.00-17.25 
220-240 17.00-17.25 
240-270 .... 
U.S. No. 3: 
200-220 .... 16.60-17.00 $16.50-17.00 16.50-16.75 
220-240 = .... 16.25-17.00 16.00-17.00 $16.25-16.50 16.25-16.75 
240-270 .... 15.35-16.35 15.75-16.25 15.75-16.25 15.50-16.50 
270-300 .... 15.00-15.75 15.50-16.00 15.00-15.75 15.00-15.75 
U.S. No. 1-2: 
180-200 .... 17.00-17.50 17.25-18.00 16.75-17.00 16.75-17.25 17.00-17.25 
200-220 .... 17.00-17.50 17.50-18.00 16.85-17.25 17.25-17.50 17.00-17.25 
220-240) «= .... 16.75-17.35 16.75-17.75 16.85-17.25 17.25-17.50 17.00-17.25 
U.S. No. 2-3: 
200-220 .... 16.75-17.10 16.75-17.25 16.50-16.75 16.75-17.00 16.50-16.75 
220-240 = .... 16.25-17.10 16.25-17.25 16.50-16.75 16.75-17.00 16.25-16.75 
240-170 .... 15.50-16.50 16.00-16.50 16.00-16.50 16.00-17.00 15.50-16.50 
270-300 .... 15.00-16.00 15.75-16.25 15.25-16.00 15.50-16.25 15.00-15.75 
U.S. No. 1-2-3: 
180-200 .... 16.75-17.25 16.75-17.65 16.25-17.00 16.50-17.00 16.50-16.75 
200-220 .... 16.75-17.25 17.00-17.65 16.50-17.00 17.00-17.25 16.50-16.75 
220-240 .... 16.35-17.25 16.50-17.25 16.50-17.00 16.75-17.25 16.25-16.75 
240-270 .... 15.75-16.75 16.25-26.75 16.00-16.75 16.00-17.25 15.50-16.50 
SOWS: 
U.S. No. 1-2-3: 
180-270 .... 14.75-15.00 
270-330 .... 14.75-15.00 ————_15.00-15.50 9 14.75-15.25 15.00-15.25 
330-400 .... 14.25-15.00 14.50-15.25 14.00-15.00 14.50-15.00 14.25-15.25 
400-550 .... 13.75-14.50 13.50-14.50 13.25-14.25 14.00-14.75 13.50-14.50 
SLAUGHTER CATTLE & CALVES: 
STEERS: 
Prime: 
900-1100. 23.75-25.50 23.50-24.75 23.50-24.25 
1100-1300 23.50-25.75 23.50-24.75 23.25-24.25 ———— 
1300-1500 22.50-25.75 22.75-24.50 22.50-24.00 
Choice: 
700-900 .... 22.50-24.50 22.75-24.00 22.00-23.50 22.00-23.75 21.75-23.25 
900-1100 .... 22.50-24.50 22.75-24.00 22.00-23.50 22.00-23.75 21.75-23.25 
1100-1300 ... 21.75-24.00 22.50-23.75 22.00-23.50 22.00-23.75 21.50-23.25 
1300-1500 ... 21.50-23.75 21.50-23.50 22.00-23.50 21.25-23.50 21.50-22.75 
Good: 
700-900 .... 21.00-22.75 20.75-22.75 20.50-22.00 19.75-22.25 20.25-21.75 
900-1100 .... 21.00-22.50 20.75-22.75 20.50-22.00 19.75-22.25 20.25-21.75 
1100-1300 ... 20.50-22.50 20.50-22.50 20.50-22.00 19.75-22.25 20.25-21.50 
Standard, 
all wts. .. 19.50-21.00 19.00-20.75 18.00-20.75 18.00-19.75 18.00-20.25 
Utility, 
all wts. .. 17.50-19.50 18.00-19.00 16.50-18.00 16.50-18.00 16.50-18.00 
HEIFERS: 
Prime 
900-1100 23.00-23.50 23.50-24.25 
Choice ‘ 
700-900 .... 22.50-23.75 22.25-23.50 22.25-23.25 22.25-23.75 21.75-23.25 
900-1100 ... 22.00-23.50 22.25-23.50 22.25-23.25 22.00-23.75 21.75-23.25 
Good: 
600-800 .... 20.50-22.25 20.50-22.25 20.50-22.25 19.75-22.50 20.25-21.75 
800-1000 .... 20.00-22.00 20.50-22.25 20.50-22.25 19.75-22.50 20.25-21.75 
Standard, 
all wts. .. 18.00-20.50 18.50-20.50 18.00-20.75 18.00-20.00 18.00-20.25 
Utility, 
all wts. .. 16.50-18.50 16.00-18.50 17.00-18.00 17.50-18.25 16.00-18.00 
COWS, all wts.: 
Commercial 16.00-18.00 15.50-17.50 16.75-17.50 16.50-17.50 16.50-17.00 
Wee kos 16.00-17.00 15.50-17.50 16.25-17.25 16.00-16.75 16.00-16.50 
Cutter ..... 14.50-16.50 15.50-17.00 15.50-16.50 15.00-16.25 15.00-16.00 
Canner ..... 14.00-15.00 13.50-15.50 14.00-15.50 14.00-15.25 14.00-15.00 
BULLS (Yris. Excl.) All Weights: 
Commercial  18.00-20.50 17.50-20.50 18.00-20.00 18.00-20.50 17.50-19.00 
Utility ..... 18.00-20.50 18.50-20.50 18.00-20.50 18.00-20.25 18.50-20.00 
Cutter ..... 16.00-18.00 17.50-20.00 16.50-19.00 17.00-18.00 16.00-17.50 
VEALERS, All Weights: 
Ch. & pr. . 25.00-29.00 30.00 30.00 29.00-33.00 
Std. & gd. . 18.00-26.00 19.00-29.00 19.00-26.00 19.00-29.00 
CALVES (500 Ibs. down): 
Choice ..... 21.00-24.00 23.00-25.00 
Std. & gd. . 15.00-22.00 17.00-23.00 
SHEEP & LAMBS: 
LAMBS (110 Ib. down): 
errs 15.50-16.00 
Choice ...... 14.50-15.50 
CD ances 13.50-14.50 ————— = 
Spgs, ch.&pr. 17.00-18.50 18.50-20.00 17.25-19.00 16.50-18.75 18.50-19.00 
LAMBS (105 lbs. down) (shorn): 
Prien ..... a 16.00 15.50-16.00 ——_—— 15.00 
Choice ..... 14.00-15.00 15.25-16.00 14.00-15.50 13.00-15.50 14.00-15.00 
MONEE. - cccese 13.00-14.00 13.75-15.25 13.50°14.00 12.50-13.50 13.00-14.00 
EWES (shorn): 
Gd. & ch. .. 4.50- 5.00 4.50- 5.25 ————— 4.25- 5.25 3.00- 5.00 
Cull & util.  4.00- 4.75 4.00- 5.00 2.00- 4.25 3.00- 4.75 2.50- 3.50 
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CORN BELT DIRECT 
TRADING 

Des Moines, May 31— 
Prices on hogs at 14 plants 
and about 30 concentration 
yards in interior lowa and 


southern Minnesota, as 
quoted by the USDA: 
BARROWS & & GILTS: Cwt. 
US. No. 1, 200-220 $16.25 @ 16.90 
US. No. 1, 220-240 16.25@16.80 
US. No. 2, 200-220 16.15@16.50 
US. No. 2, 220-240 15.90@16.50 
US. No. 2, 240-270 15.25@16.20 
US. No. 3, 200-220 15.60@16.25 
US, No. 3, 220-240 15.60@16.15 
US. No. 3, 240-270 15.00@15.90 
US. No. 3, 270-300 14.40@15.30 
US. No. 1-2, 200-220 16.25@16.75 
US. No. 1-2, 220-240 16.05@16.75 
US. No. 2-3, 200-220 16.00@16.50 
US. No. 2-3, 220-230 15.80@16.35 
U'S. No. 23, 240-270 15.20@16.10 
US. No. 2-3, 270-300 14.70@ 15.60 
US. No. 1-3, 180-200 14.90@16.35 
US. No. 1-3, 200-220 16.00@ 16.50 
US. No. 1-3, 220-240 15.80@ 16.40 
US. No. 1-3, 240-270 14.20@ 16.20 
soWS: 
U.S. No. 1-3, 270-330 14.10@15.55 
US. No. 1-3, 330-400 13.60@ 15.05 
US. No. 1-3, 400-550 12.50@14.55 


Corn Belt hog receipts, 
as reported by the USDA: 


This Last Last 

week week year 

est. actual actual 
May 25... 73,000 64,000 58,000 
May 26... 38,000 31,000 55,000 
May -27... 28,000 24,000 22,000 
May 29... 63,000 47,000 Hol. 
May 30... Hol. 64,000 50,000 
May 31... 70,000 66,000 49,000 


LIVESTOCK PRICES 
AT ST. JOSEPH 
Livestock prices at St. 
Joseph, Monday, May 29, 


were as follows: 

CATTLE: 
Steers, choice 
Steers, good 
Heifers, gd. & ch. .. 
Cows, util. & com/’l. 
Cows, can. & cut. .. 
Bulls, util. & com’l. 
Vealers, gd. & ch. .. 
Calves, gd. & ch. . 

BARROWS & GILTS: 

N 


Cwt., 
‘eee $22.00 @ 23.00 
20.00 @ 21.50 
20.00 @ 23.00 
15.50 @ 17.00 
14.00 @ 16.00 
18.00 @ 20.00 
25.00 @ 28.00 
. 20.00 @ 24.00 


° 
ae 
iS) 
S 
to 
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none qtd. 

16.00 @ 16.25 
15.50 @ 16.25 
15.25 @ 15.75 
16.75 @ 17.50 
17.00 @17.75 
16.75 @ 17.50 
16.25 @ 16.50 
16.25 @ 16.50 
15.75 @ 16.50 
15.50 @ 16.00 
16.25 @ 16.75 
16.50 @ 17.00 
16.50 @ 16.75 
16.00 @ 16.75 


aa 
n 
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Z 
° 


14.75 @ 15.00 
14.50 @ 15.00 
13.75 @14.50 


Ch. & pr., sprgs. .. 


18.00 @ 18.75 
Gd. & ch., shorn .. 


14.00@ 14.50 


LIVESTOCK PRICES 
AT DENVER 
Livestock prices at Den- 
ver on Monday, May 29, 
were as follows: 
CATTLE: 


Cwt. 
Steers, gd. & ch. ..$20.00@23.25 
Steers, std. & gd. .. 19.00@20.00 
Heifers, gd. & ch. .. 20.00@23.35 
Cows, utility ...... 16.00 @17.50 
Cows, can. & cut. .. 14.00@16.00 


BARROWS & GILTS: 
U.S. No. 1-2, 200/250 
Us. 1-3, 190/250 

0. 2-3, 200, 

SOWS: '/ 260 
U.S. No. 
U.S. No. 

LAMBS: 
Ch. & pr. sprgs. 
Gd. & ch., 


17.50@17.75 
16.75 @ 17.50 
16.25 @16.75 


14.50@ 15.00 
13.00@ 14.50 


- 17.50@18.50 
14.00 @ 14.25 


2-3, 265/325 
2-3, 360/650 


LIVESTOCK PRICES 
AT INDIANAPOLIS 
Livestock prices at Indi- 
anapolis, Monday, May 29, 
were as follows: 


CATTLE: Cut. 
Steers, choice ...... $22.00 @ 23.50 
Steers, good ....... 20.00 @ 22.00 
Heifers, gd. & ch. .. 20.00@23.00 
Cows, util. & com’l. 14.50@17.50 
Cows, canner ...... 14.00 @ 15.00 


Bulls, util. & com’l. 
VEALERS: 

Choice & Prime .... 

Good & choice 


18.00 @ 20.50 


29.00 @ 30.00 
- 24.50 @ 29.00 
- 20.00 @ 24.50 


none qtd. 

17.75 @ 18.00 
16.75 @ 17.00 
16.25 @ 16.75 
15.75 @ 16.25 
15.25@ 15.75 
17.50 @ 17.75 
17.75 @ 18.00 
17.00 @ 17.75 
16.75 @ 17.25 
16.25 @ 17.25 
15.75 @ 16.50 
15.50 @ 15.85 
17.00 @ 17.50 
17.00 @ 17.50 
16.50 @ 17.50 
16.00 @ 16.75 


U.S. 
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sows, U.S. No. 1-3: 
270/330 lbs. 
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15.00 @ 15.25 
14.25 @ 15.00 
13.75 @ 14.50 


400 550 Ibs. 
LAMBS 

Gd. & ch., aged ... 

Choice shorn 


LIVESTOCK PRICES 
AT KANSAS CITY 


Livestock prices at Kan-~ 
sas City, Monday, May 29, 


were as follows: 
CATTLE: Cwt. 
Steers, choice ..... $21.25 @ 23.75 
Steers, good 19.75 @ 22.50 
Heigers, gd. & ch. .. 20.00@23.50 
Cows, util. & com’l. 15.50@18.00 
Cows, can. & cut. .. 14.00@16.25 
Bulls, util. & com’l. 17.25@19.25 
VEALERS: 
Good & choice .... 22.00@29.00 
Calves, gd. & ch. .. 20.00@ 25.00 
BARROWS & GILTS: 
No. 1, 200/220 
No. 1, 220/240 
. 3, 220/240 
No. 3, 220/240 
No. 3, 240/300 
. 1-2, 180/200 
. 1-2, 200/220 
. 1-2, 220/240 
. 2-3, 200/220 
. 2-3, 220/240 


14.50 @ 16.00 
14.75 


oe 
in 


16.75 @ 17.00 
16.75 @ 17.00 
16.25 @ 16.75 
15.75 @ 16.50 
15.50 @ 15.75 
16.75 @ 17.00 
16.75 @ 17.00 
16.75 @ 17.00 
16.25 @ 16.75 
16.25 @ 16.75 
15.50 @ 16.75 
16.50 @ 17.00 
16.50 @ 17.00 
16.50 @ 17.00 
16.00 @ 16.75 


. 1-3, 200/220 
« 1-3, 220/240 
0. 1-3, 240/270 
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270/330 Ibs. 14.75 @ 15.25 
14.50 @ 15.25 


13.75 @ 14.50 


16.50 @ 19.00 
16.00 @ 18.50 


LIVESTOCK PRICES 
AT LOUISVILLE 
Livestock prices at Lou- 
isville on Monday, May 29, 
were as follows: 


Ch. @ Pr., spres. .. 
Gd. & ch., sprgs. .. 


CATTLE: Cwt. 
Steers, gd. & ch. ..$21.00@23.50 
Steers, util. & std. .. 19.00@20.50 
Heifers, gd. & ch. .. 20.00@22.50 
Cows, utility ...... 14.50 @ 18.00 
Cows, can. & cut. .. 11.00@16.00 


Bulls, util. & com’. 19.00@20.50 
VEALERS: 


WEE dicacadsstece 30.00 

Good & choice -. 25.00@ 29.00 

Calves, gd. & ch. .. 20.00@24.00 
BARROWS & GILTS: 

U.S. No. 1, 200/210 18.00 


U.S. No. 1-2, 190/230 17.50@17.75 

U.S. No. 2-3, 190/230 17.00@17.50 

U.S. No. 2-3, 230/270 16.00@17.00 
SOWS, U.S. No. 2-3: 


300/400 Ibs. ........ none qatd. 

400/600 Ibs. ........ 13.50 @ 14.50 
LAMBS: 

Ch. & pr. sprgs. ... 19.00@20.00 

Util. & gd. sprgs. ... 14.00@17.00 
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WEEKLY LIVESTOCK SLAUGHTER 
Slaughter of livestock at major centers during the 
week ended May 27, 1961, (totals compared) as re- 
ported by the U.S. Department of Agriculture: 





City or Area Cattle Calves Hogs Sheep 
Boston, New York City area! ... 10,981 9,738 38,294 33,177 
Baltimore, Philadelphia ........ 7,934 1,319 26,634 3,551 
Cincy., Clevé., Detroit, Indpls. 18,904 3,855 101,164 11,822 
GR, efadocodicciaecuces 15,804 4,071 39,134 6,911 
St. Paul-Wis. areas? 29,199 12,897 94,018 13,835 
i en occcias covdws 10,952 1,763 66,665 5,091 
Sioux City-So. Dakota area‘ pre 91,074 9,142 
CT Sooo c sue cc mae cke ee 38,409 56 74,748 15,427 
WM, GN nce cea wcncee\.sconne 2 ree 34,306 .....- 
Iowa-So. Minnesota® ............ 28,304 1,728 227,502 25,800 
Louisville, Evansville, 

Nashville, Memphis ......... ‘ 5,985 2,942 Co eee 
Georgia-Florida-Alabama’...... 9,755 4,291 , ae 
St. Joseph. Wichita, Okla, City .. 20,303 7 42,975 12,897 
Ft. Worth, Dallas, San Antonio .. 14,603 4,361 14,251 45.743 
Denver, Ogden, Salt Lake City .. 23,866 208 14,582 32,176 
Los Angeles, San Fran. areas* 27,568 1,875 28,873 38,649 
Portland, Seattle, _ mana 7,774 31 13,221 6.769 

CHRAINTD FORA oon ccctccace 310,621 50,169 983,205 260,990 

TOTALS SAME WiEK 1960 321,627 62,854 1,075,835 232,845 


” Wneludes Brooklyn, Newark and Jersey City. *Includes St. Paul, So. 
St. Paul, Minn., and Madison, Milwaukee, Green Bay, Wis. *Includes 
St. Louis National Stockyards, E. St. Louis, Ill., and St. Louis, Mo. ¢In- 
cludes Sioux Falls, Huron, Mitchell, Madison and Watertown, S. Dak. 
5SIncludes Lincoln and Fremont, Nebr., and Glenwood, Iowa. *Includes 
Albert Lea, Austin and Winona, Minn., Cedar Rapids, Davenport, Des 
Moines, Dubuque, Estherville, Fort Dodge, Marshalltown, Mason City, 
Ottumwa, Postville, Storm Lake and Waterloo, Iowa. “Includes Birming- 
ham, Dothan and Montgomery, Ala., Albany, Atlanta, Augusta, Moultrie 
and Thomasville, Ga., Bartow, Hialeah, Jacksonville, Ocala and Quincy, 
Fla. *Includes Los Angeles, San Francisco, So. San Francisco, San Jose 
and Vallejo, Calif. 





LIVESTOCK PRICES AT 10 CANADIAN MARKETS 

Average prices per cwt. paid for specific grades of 
steers, calves, hogs and lambs at 10 leading markets in 
Canada during the week ended May 20, compared with 
same week in 1960, as reported to the Provisioner by the 
Canada Department of Agriculture: 


GOOD VEAL HOGS LAMBS 
STEERS CALVES Grade B Good 
All wts. Gd. & Ch. Dressed Handyweights 
1960 1961 1960 1961 1960 1961 1960 1961 
Calgary $20.45 $20.60 $25.80 $26.10 $18.80 $23.00 ere Pyne 
Lethbridge 20.80 19.60 -+.. 21.25 18.77 23.01 $19.00 $16.50 
Edmonton 20.50 20.20 28.00 30.30 18.80 22.95 «coe, 
Regina ..... 20.50 19.80 28.50 29.00 19.60 22.45 
Moose Jaw .. 20.70 19.75 26.00 26.00 19.30 21.30 
Saskatoon .. 20.90 19.50 28.00 28.00 18.85 23.10 
Pr. Albert ... 20.25 19.25 26.00 26.00 19.00 22.55 ena are 
Winnipeg 21.77 21.03 30.03 31.16 20.41 23.33 20.00 17.50 
Toronto 22.50 22.50 31.00 31.00 22.12 27.25 24.50 21.00 
Montreal 22.75 23.05 me 


25.40 25.25 22.68 27.02 ates 
(Spring lambs at Toronto—$26.80; Montreal, $30.) 





SOUTHERN LIVESTOCK RECEIPTS 
Receipts at six packing plant stockyards located in 
Albany, Columbus, Moultrie, Thomasville, Ga., Dothan, 
Ala., and Jacksonville, Fla., week ended May 27: 


Cattle a Calves Hogs 
Week ended May 27 (estimated) ............ 17,200 
Week previous (six days) ............-+eeeee- 3720 5. 542 
Corresponding week last year .............-. 3.056 19,036 





CANADIAN KILL 
Inspected slaughter of 
livestock in Canada, week 
ended May 20, compared: 


LIVESTOCK RECEIPTS 


Receipts at 12 markets 
for the week ended Friday, 
May 27, with comparisons: 


Week Same Cattle Hogs Sheep 
ended week Week to 
May 20 1960 date 202,300 299,000 103,500 
CATTLE Previous 
Western Canada 20,844 18,858 week 203,200 306,000 123,200 
Eastern Canada _ 16,901 19,706 Same wk. 
eT w ace5 cs 37,745 38,564 1960 221,200 323,600 98,600 
HOGS 
Western Canada _ 51,488 62,008 
Eastern Canada 58,123 62,740 NEW YORK RECEIPTS 
Os ard asda 109,611 124,748 ° . 
oe Receipts of livestock at 
graded ...... Pa 135,800 Jersey City and 41st st.. 
Western Canada 2,333 926 ew York, market for the 
Eastern Canada 3,280 2,941 " 
TOU J 05552: 5,613 3.867 week ended May 27: 


Cattle Calves Hogs* Sheep 


Sal 
PACIFIC COAST LIVESTOCK fant “ine, 9 Mt Avalable 
Receipts at leading Pacific Coast directs) not available 
markets, week ended May 26: Prev. wk.— 
Cattle Calves Hogs Sheep Salable 97 5 none none 
Los Ang. 3,650 350 350 2 Total, (incl. 
Stockton 1,800 325 1,150 1,325 directs) 1,228 5 15,133 8,157 


N. P’tland 1,900 400 1,600 3,500 *Includes hogs at 31st Street. 
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NIMPA Names Trustees of 
Wilbur LaRoe Foundation 

FranK THompson of Southern 
Foods, Inc., Columbus, Ga., presi- 
dent of the board of trustees of the 
Wilbur LaRoe, Jr., Memorial Foun- 
dation, National Independent Meat 
Packers Association, has been re- 
named to the foundation’s board for 
a three-year term expiring in 1964. 
Also named by NIMPA president 
JOHN O. VAUGHN to serve as a trustee 
until 1964 was WiittrAm L. MEpFrorp 
of Medford’s Inc., Chester, Pa. 

Other members of the board of 
trustees are: Wetts E. Hunt, Hy- 
grade Food Products Corp., Detroit; 
Fioyp SEGEL, Wisconsin Packing Co., 
Milwaukee, and JoHn E. THompson, 
Reliable Packing Co., Chicago, whose 
terms end in 1962, and Atan J. 
Brawn, Braun Brothers Packing Co., 
Troy, O., and HerBerT RUMSEY, JR., 
Tobin Packing Co., Inc., Rochester, 
N.Y., whose terms end in 1963. 

The first project of the foundation, 
preparation and publication of a 
brochure on how an _ independent 
packer can establish and develop a 
one-man laboratory, is expected to 
be completed within the next few 
months, and two additional projects 
now are under study. 


JOBS 


The appointments of Dr. GrorcE 
D. Witson as technical director, 
Mitton J. Ross 
as administrator 
of employe bene- 
fits and services, 
and Wir11am G. 
KIEFER as chief 
of plant security 
and safety at The 
Klarer Co., Lou- 
isville, have been 
announced by W. 
E. Waite, direc- 
tor of industrial 
relations. As technical director, Dr. 
Wilson will supervise the work of 
the analytical laboratory and quality 
control departments, with responsi- 
bility for quality standards of the 
complete line of fresh and processed 
meats produced by the firm. Dr. 
Wilson, who received his doctor’s 
degree in animal husbandry and bio- 
chemistry in 1953 from the Univer- 
sity of Wisconsin, was chief of the 
division of food technology at the 
American Meat Institute Foundation 
before joining Klarer. In this posi- 
tion, he was responsible for the di- 
rection of research concerned with 
meat processing and the assistance 
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SEAL = 
APPROVAL Fog 


AMERICAN HUMANE Association national seal of approval for humane han- 
dling and dispatching of food animals is presented to R. Dewey Stearns 
(left), president of Peet Packing Co., Saginaw, Mich., by Mrs. Dan A. Morris, 
president of Saginaw County Humane Society, and Dr. Thomas Millerich, 
first vice president of Michigan Veterinarians’ Association. Peet Packing has 
meat packing plants in Bay City, Grand Rapids and Chesaning, Michigan. 





of companies with specific meat 
processing problems. In 1960, Dr. 
Wilson was co-recipient of the In- 
stitute of Food Technologists’ Indus- 
trial Achievement Award for devel- 
opment and industrial application of 





W. G. KIEFER M. J. ROBB 


a starter culture for the controlled 
manufacture of summer sausage. 
Robb, who was graduated from Mi- 
ami University, brings to Klarer 18 
years of experience in the personnel 
field. As administrator of employe 
benefits and services, Robb will be 
responsible to the director of indus- 
trial relations. Kiefer goes to The 
Klarer Co. after 23 years of service 
with the Louisville Police Depart- 
ment, where he was assistant chief. 


Wenvett E. Hussarp has been 
promoted to the position of manager 
of the industrial relations and plant 
personnel department at the St. Jo- 


seph, Mo., plant of Armour and 
Company. He succeeds Kart W. 
GEBERT, who was named to the same 
position at Armour’s Kansas City 
plant. Succeeding Hubbard as man- 
ager of industrial engineering at St. 
Joseph is JoHN D. Forst. Hubbard, 
who joined Armour at Omaha in 
1929 as a checker, was named assis- 
tant industrial engineer at Omaha in 
1959 and was transferred to St. Jo- 
seph in 1960 as manager of the in- 
dustrial engineering department. 
Forst started with Armour in 1948 at 
Chicago as a scaler and checker and 
was transferred to Armour’s Kansas 
City plant as assistant manager of 
industrial engineering in 1957. 


RayMonp Srrauss_ has _ joined 
Prime Packing Co., Milwaukee, as 
sales manager and RosBert JAWORSKI 
has been appointed assistant sales 
manager. Strauss previously was 
sales manager of Strauss Bros., Mil- 
waukee meat packing firm, with 
which he served for the past 20 
years. At Prime Packing Co., Strauss 
will be associated with Samuet and 
Armon Kamesar, president and vice 
president, respectively, and J. H 
LEE, secretary-treasurer. 


Creation of a central grocery di- 
vision by Swift & Company to co- 
ordinate distribution of grocery 
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products in a four-state area east 
of the firm’s Chicago headquarters 
was announced by M. M. Crawrorp, 
general grocery sales manager. 
GrorceE J. LyNcH, who has been 
with Swift for 19 years in various 
sales capacities, was named district 
grocery sales manager. The area 
covers western Pennsylvania, Ohio, 
Indiana and the Michigan lower 
peninsula. Swift has six grocery 
sales units in the area. 


PLANTS 


Everett C. Horlein & Sons, Inc., 
Buffalo, N. Y., is planning the third 
expansion of its plant at 669 Howard 
st. since the facility was built in 
1955. Vice president CLEMENT M. 
HORLEIN said the expansion will in- 
volve the installation of new coolers 
and more office space. The expan- 
sion also will increase the firm’s 
slaughtering capacity to between 600 
and 700 cattle per week. The pro- 
gram is estimated to cost about $62,- 
000. Horlein said the company’s sales 
increased to more than $4,000,000 











ALTHOUGH PHOTO at left was nearly a year old when it appeared in 
last week's NP, it was news to a lot of people, especially to four subjects 
shown in two above photos. In picture at left, Dr. Edward Nebesky (left) 
of food science department of Rutgers University, New Brunswick, N.J., 
and Dr. W. J. Shannon, now vice president in charge of sales and mer- 
chandising at The Cudahy Packing Co., Omaha, are shown as they were 
photographed by the NP at third annual NIMPA Meat Science Institute at 
Rutgers last August. The right photo shows John Kelleher, meat supervisor 
for Popular Supermarkets, and J. Lotstein, vice president of Hartford Pro- 
vision Co., Stamford, Conn., discussing sales promotion campaign for 
Hartford's new all-meat frankfurters. Nebesky-Shannon photo didn’t ap- 
pear in NP last summer but turned up last week over caption for Kelleher- 


























ne han- last-year from less than $1,000,000 Lotstein picture. Old photo, incidentally, is reminder that this year’s Meat 
Stearns during the first year it operated in Science Institute, which again will be headed by Dr. Nebesky, is scheduled 
. Morris, its new plant. for August 20-23 at Rutgers. This will be fourth NIMPA-sponsored institute. 
igh Frosty Morn Meats, Inc., Kins- 
ri - ton, N.C., has announced plans for gomery, Ala. J. W. Camp, plant operations of the new plant will 
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HERMES AWARD, symbolic of outstanding achievement in creative adver- 
tising, is admired by Ray Weber, advertising manager for Swift & Company, 
Chicago, winner of 1961 award for its corporate image campaign in general 
consumer magazines during year. Certificate of approval also was presented 
to McCann-Erickson advertising agency for its contribution in creating and 
preparing Swift advertising. Chicago Federated Advertising Club made award. 





construction will begin about July 1, 
will contain approximately 100,000 
sq. ft. of floor space and have a ca- 
pacity to handle about 80,000 head 
of cattle and 300,00 hogs annually. 
The new plant, which has been de- 
signed by Henschien, Everds and 
Crombie, Chicago architectural firm, 
will be financed through bonds 
authorized by the Industrial Devel- 
opment Board of Montgomery. The 
latter will lease the facility to Frosty 
Morn. Lorenz NEUHOFF, JR., is pres- 
ident of Frosty Morn Meats. 


An ordinance for the issuance of 
$2,200,000 in industrial revenue 
bonds for the purpose of building a 
meat packing plant for Swift & 
Company, Chicago, at Clovis, N.M., 
has been adopted by the Clovis City 
Commission. The ordinance also in- 
cludes a 25-year lease plan for 
Swift’s use of 80 acres of land in the 
Clovis area. The bond contract 
calls for Swift to make annual pay- 
ments of about $125,000 annually to 
bondholders for a 25-year term. 


TRAILMARKS 


Formal opening of the new Hous- 
ton plant of The Rath Packing Co., 
Waterloo, Ia., has been set tentative- 
ly for Saturday and Sunday, July 
22-23, announced plant manager J. 
L. Van Hemert. According to Van 
Hemert, plans call for an employes’ 
day on July 22 and an open house 
on July 23. 


Mrs. Patsy Sommer, home econo- 
mist from Edna, Tex., won the grand 
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prize in the Texas Beef Council’s 
fifth annual “Texas Experts Recipe 
Contest,” announced Hucu A. FitTz- 
SIMONS, JR., Beef Council president. 
Mrs. Sommer’s recipe for “company 
meat loaf” was judged best out of 
17 selected for final judging. More 
than 250 recipes were submitted by 
members of the Texas Home Eco- 
nomics Association. As first place 
winner, Mrs. Sommer was awarded 
a four-day expense-paid vacation 
in Mexico City. 


Stahl-Meyer, Inc., New York City, 
has commissioned Paul Pratico Co. 
of Fort Lee, N. J., to handle the 
firm’s sales of canned meats in the 
New York metropolitan market. 
Pratico Co. will offer a complete 
line of Stahl-Meyer canned meat 
spreads, vienna sausage and jarred 
and canned cocktail meat items. 


Better Meat Products Co., Cleve- 
land, O., celebrated its silver an- 
niversary last month. Frep K. NeE- 
voct, president, founded the com- 
pany in 1936 and started business 
with four employes. At that time, 
the firm was producing about 2,000 
Ibs. of sausage per week. Today, 
the company has 56 employes and 
manufactures approximately 60,000 
Ibs. of sausage weekly. 


At Rouse of Rouse Frozen Food 
Lockers, Portland, Ore., has been 
re-elected president of the North- 
west Locker and Freezer Provi- 
sioners Association. 


D. C. BurKHOLDER, assistant comp- 
troller of Swift & Company, Chica- 


go, since 1952, resigned from the 
company June 2 to become director 
of accounting of the American Bap. 
tist Publication Society at Philadel. 
phia. He joined Swift in 1934. 


J. R. Broucw, an insurance ac. 
countant for Armour and Company, 
Chicago, has been elected president 
of the Chicago Junior Association of 
Commerce and Industry. Brouch 
succeeds LAwrENCE E. KLINGER of 
the research department of Swift & 
Company, Chicago. 


ManrrepD M. PeEtsaK has _ been 
elected secretary of the National 
Association of Importers and Ex. 
porters of Hides and Skins, with of- 
fices at 120 Liberty st. (Room 1012), 
New York 6, N. Y. He succeeds 
HENRY WIRTH. 


The state of New York has grant- 
ed charters of incorporation to the 
following meat packing firms, all in 
New York City: Segold Meat Pack- 
ing Corp., Ray-Dee Meats, Inc, 
Prairie Meat Corp., and Talmud 
Kosher Meat Co., Inc. 


D. C. Basoo, gr., president of 
Texas Meat Packers, San Francisco 
meat wholesaler, and owner of a 
large buffalo ranch in Wyoming, 
loaned a nine-month-old, 350-lb. 
buffalo calf to the Hillsborough, Cal., 
school district as a fund-raising 
gimmick for a school fair held May 
21. The baby buffalo was crated for 
its flight from Denver to San Fran- 
cisco, which is said to be the first 
record of a buffalo flight. 


DEATHS 


Ray F. Sparrow, 63, a director of 
Stark, Wetzel & Co., Inc., Indianapo- 
lis, died May 22. Sparrow is survived 
by his widow, GENEVERA. 


Joun P. Ro.wex, 57, president of 
John P. Rollek, Inc., Buffalo, N. Y., 
sausage manufacturing firm, died 
May 23. A native of Buffalo, Rollek 
established the firm in 1947. 


Tuomas N. Wetsu, 88, founder 
and retired president of Welsh 
Packing Co., Springfield, Mo., died. 
Welsh founded the Springfield meat 
packing firm in 1913 and retired in 
1946. Welsh started his career in the 
meat industry with Armour and 
Company in 1893 as a shipping clerk 
for $9.50 per week and became man- 
ager of a branch office established 
by Armour in Springfield in 1901. 
He later joined the now-defunct 
Teagarden Packing Co., Springfield, 
where he became a partner in 1906. 
Welsh bought the firm in 1913, 
changing its name to Welsh Packing 
Co. He is survived by his widow, 
AcneEs, and eight children. 
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NEW TRADE LITERATURE 





General Plant Equipment (NL 
1095): Ingersoll-Rand Co. has re- 
cently published a new booklet en- 
titled “Products For The Plant.” 
This informative piece of literature 
is available to anyone with an in- 
terest in the selection and super- 
vision of plant equipment. Opera- 
tion and maintenance of a variety 
of tools, e.g., air compressors, pumps, 
steam-jet ejectors, hoists, etc., are 
covered in this eight-page booklet. 


Insect Exterminators (NL 1227): 
Gardner International Corp., Pom- 
pano Beach, Fla., has published an 
eight-page brochure on its line of 
electric insect exterminating equip- 
ment. The literature presents appli- 
cations of the different types of units 
for a variety of situations, along with 
a specification sheet which lists 
prices and various other data. 


Records Management (NL 1125): 
Companies doing business in more 
than one state find things a bit com- 
plicated by the diversity of laws and 
regulations governing the retention 
periods for various types of docu- 
ments. For the guidance of firms 
confronted with the problem, the 
Controllers Institute Research Foun- 
dation has just issued a 1,030-page 


handbook entitled “Corporate Rec- 
ords Retention, Vol. 3: A guide to 
requirements by all 50 states.” 


Water Heating By Panelcoil (NL 
1108): The engineering department 
of Dean Products, Inc., has come 
up with another “engineering short- 
cut” which provides an accurate 
method of determining the square 
feet of Panelcoil heating surface re- 
quired to heat water to a given 
temperature. A copy of this easy-to- 
figure size selection chart is avail- 
able by writing to the manufacturer, 
1048 Dean st., Brooklyn, 38, N. Y. 


Portable Belt Conveyor (NL 1225): 
The many applications and money- 
saving advantages of portable belt 
conveyors are aired in a new picture 
bulletin published by The Rapids- 
Standard Co. 


Hose Fittings (NL 1163): A new 
12-page, illustrated, sizes and spe- 
cifications catalog of low pressure, 
re-usable hose fittings and one- and 
two-rayon braid hose has been pub- 
lished by the manufacturer. 


Drum and Barrel Truck (NL 
1160): Valley Craft Products, Inc., 
of Lake City, Minn., has prepared 
a two-page brochure which ex- 
plains by pictures and diagrams its 
handy two-wheel and four-wheel 
trucks for conveying industrial 





products in barrels about the plant 
or during loading or unloading. 


Poly Bag Top Cut-Off Sealer 
(NL 1226): Pack-Rite Machines, 
Milwaukee, has made available to 
industry a descriptive folder on its 
line of new high speed cut-off sealer 
machines which automatically heat- 
seal and trim plastic bags. 


Stenciling Ink (NL 1212): Special- 
ly formulated, instant drying, water- 
proof ink for stenciling corrugated 
cartons or any metal, paper, con- 
crete, fiber, fabric or other surface 
is described in a new bulletin pub- 
lished by Reynolds Ink, Inc. 


Industrial Battery Charges (NL 
1218): A new six-page bulletin de- 
scribing the complete line of C & D 
AutoReg chargers for 12-, 15-, 16- 
and 18-cell industrial truck batteries 
has recently been issued by C & D, 
a division of Electric Autolite Co. 


Use this coupon in writing for New Trade 
Literature. Address The National Provisioner, 
giving key numbers only (6-3-61). 
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UPRIGHT EMULSIFIER 


Save On Labor Too! 


In addition to increasing production, the St. John Con- 
tinuous Stuffer will cut your labor costs. Simply attach 
a pipe and 3-way valve to your emulsifier and divert 
flow directly into the Stuffer or into a dump bucket for 
use on another machine. With this setup, there is no 
labor needed to load the stuffer. Write for further de- 
tails and other layout suggestions to speed your job. 


DUMP BUCKET 


M 


ST. JOHN No. 2015 
CONTINUOUS STUFFER 





ST. JOHN & CO. 


5800 S. Damen Ave., Chicago 36, Illinois 
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Asmus Brothers 


spare no effort to 
produce the world’s finest 


spices and seasonings 


—to make your product 


taste better! 











Acm Us Broth ers, bi C. 


e DETRO:T 26, MICHIGAN 














Famoutg 


> BEEF - VEAL - PORK - LAMB { 


- ALL BEEF FRANKFURTERS } 
- Complete line of SAUSAGE AND SMOKED MEAT 
* WEST VIRGINIA SMOKED HAM } 
* CANNED HAMS and PICNICS 
—— 
& 


MORRELL 


let us work with you... | 


MOUIRIES WEL 


HYGRADE FOOD PRODUCTS CORP. 


EXECUTIVE OFFICE: 281! Michigan Ave., Detroit 16 


John Morrell & Co,, General Offices, Chicago, Ill, 


* 
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CLASSIFIED ADVERTISING 


set solid. Minimum 20 words, 

words, 20c each. ‘*Posi- 
special rate; minimum 20 
additional words, 20c each. 


layed: 
roo, additional 
tion Wanted," 
words, $3.50; 


unless Specifically Instructed Otherwise, All 
Classified Advertisements Will Be Inserted 
Over a Blind Box Number. 


address box 
Headlines, 75c 
75¢ per 


inch. Contract 


Count 
words. 
vertisements, 
$11.00 per 


or 
extra. Listing ad- 
line. Displayed, 
rates on 


CLASSIFIED ADVERTISING PAYABLE 
IN ADVANCE 
PLEASE REMIT WITH ORDER 


| 

| 

numbers as 8 | 
request. | 





MISCELLANEOUS 





HOG 
CASINGS 


ALL SIZES. 
IMMEDIATE DELIVERY. 
SAYER & CO. 

810 FRELINGHUYSEN AVE. 
NEWARK, NEW JERSEY. 





USDA LABELS EXPEDITED 
WITHIN HOURS OF RECEIPT $6.50 EACH 

Complete ces—Gov. information, labels, 
peo prints. FDA, etc. Available monthly 

hourly, per item. 

JAMES V. HURSON 

1426 G Street, N.W. 

Telephone REpublic 7-4122 


Albee Bidg., 
Washington 5, D.C. 





LOIN PAPER 
Treated wet strength EXCELLENT QUALITY 
wrapper for fresh pork cuts at LOW LOW 
PRICES. Please send for samples and prices or 
call collect. 
* BORAX PAPER PRODUCTS CO. 
360 East 182nd Street 
New York 57, New York 
WEllington 3-1188 





FOR SALE, LEASE, PARTNER or CUSTOM KILL: 

ed. Tax loss meat packing 
corp. Central New Jersey new U.S.D.A. Inspected 
plant. Slaughtering and boning operations. Pork, 
veal and beef. Principals only. FS-105, THE NA- 
TIONAL PROVISIONER, 527 Madison Ave., New 
York 22, N. Y. 








SMALL JOBBER LOCATED IN CENTRAL NEW 
JERSEY, WISHES TO BUY 25 CATTLE DIRECT 
SHIPMENT EVERY TWO WEEKS. W-260, THE 
NATIONAL PROVISIONER, 527 Madison Ave., 
New York 22, N. Y. 


EQUIPMENT FOR SALE 





THE LAZAR COMPANY 


brokers * dealers * sales agents * appraisers 


1709 W. HUBBARD 8T., 
PHONE CAnai 


CHICAGO 22, ILL. 
6-8200 


NEW—USED—REBUILT 
MACHINERY FOR MEAT PACKERS— 
RENDERERS—SAUSAGE PROCESSORS 

and ALLIED FOOD INDUSTRIES 





ANDERSON EXPELLERS 


All Models, Rebuilt, Guaranteed 


* 
We Lease Expellers 
PITTOCK & ASSOCIATES, Glen Riddle, Penn. 





COMPLETE HUMANE SLAUGHTER EQUIPMENT 
Left hand and right hand P.T.E. Restrainers. 3 
Great Lakes Electronic hog stunners all used less 
than four months. Also have ample new replace- 
ment parts. DUBUQUE PACKING COMPANY, 
P. O. Box 599, Dubuque, Iowa 





FOR SALE: WOOD BARRELS 
Approximately 200 used wood casing barrels. 
= and headed. $2.50 each FOB Carnegie, 

a. 
KEYSTONE CASING SUPPLY, INC. 
P. O. Box 451, CARNEGIE, PA. 
Telephone Walnut 2-1678 





REFRIGERATED TRUCKS FOR SALE 
11 ft. and 12 ft. refrigerated (Ammonia Kold- 
Hold plates) bodies. Late model trucks. Very 
reasonably priced. NICHOLS-FOSS PACKING 
CO., 201 Morton St., Bay City, Michigan 





FEDERALLY INSPECTED PLANT: Having prof- 
itable operations in good livestock area, looking 
for experienced meat man interested in invest- 
ing in company in return for part ownership. 
Plant not for sale. Will show books to interested 
party. W-267, THE NATIONAL PROVISIONER, 15 
W. Huron St., Chicago 10, Il. 





PLANT WANTED 





WANTED: 1-bed beef ill, to lease or buy. Not 
necessarily government inspected. Give descrip- 
tion and size of building and location in first 
letter. PW-225, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 





PLANTS FOR SALE OR RENT 





FOR SALE OR LEASE:—government inspected 
beef slaughtering and boning plant in the Chi- 
ago area. Capacity 100-200 cattle per day. Will 
consider merger or partnership. FS-197—The Na- 
+ tae Provisioner, 15 W. Huron St., Chicago 10, 





WEST TEXAS: One of the most modern well 
equipped meat packing plants in west Texas 
for sale. It is a real money maker. Will pay 
out in five years or less. Call or write: 

DALE E. GRIMES 
% Roberson-Grimes, Realtors 
3124—34th st., Lubbock, Texas 

Telephone SH 4-4535 





FOR LEASE: Modern slaughtering processing 
plant. Mid south area. Presently operating intra 
pg but can qualify easily for federal inspec- 
pans Capacity 100 hogs or 40 cattle per day. 
ane capacity 10,000 pounds per day on a one 

t basis. Write Room 2500, Sterick Building, 
Memphis 3, Tenn. 
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PRESSES FOR SALE 


FOR SALE: French Oil Co. type 2S screw type 
extraction presses, 300 psi, tempering bins, 60 
HP motor and drive. Perry Equipment Corpora- 
tion, 1404 N. 6th St., Philadelphia 22, 





1—100 lb. BUFFALO SILENT CUTTER, #32B, 
excellent condition 600 


f.o.b. Ohio, ready for immediate wir” 
. G. KOPLOCK & COMPANY 
Citizens Bldg. 
Canton, Ohio 


GL 4-9055 





FOR SALE: Pitney Bowes folder and inserter. 
New condition. Full price $950.00 FOB Troy, 
Ohio. Write to Braun Brothers Packing Com- 
pany, Troy, Ohio. 





FOR SALE: Buffalo No. 2 Mixer in first class 
condition. No motor. $400. HILL’S QUALITY 
MEATS, CUMMING, GEORGIA 





EQUIPMENT WANTED 





WANTED: 10 foot stainless steel or aluminum 
conveyor, direct or variable drive, Neoprene 
belt, also Cryovac stainless steel drain cable. 
W-268, THE NATIONAL PROVISIONER, 527 
Madison Ave., New York 22, N. Y. 





WANTED: One used Standard Packaging K-9 
vacuum machine complete with 150 FV pump. 
EW-270, THE NATIONAL PROVISIONER, 15 W 
Huron St., Chicago 10, II. 





WANTED: 100% silent cutter. Must be in good 





condition. Write to Louis Takacs, 1956 Genesee 


BARLIANTS 


WEEKLY SPECIALS 


NOW IN PROGRESS!! 
Swift & Company Plant Liquidation Sale 
Cleveland, Ohio. 


Below is a list of some of the many fine items 
of equipment now available. 

















C-2006—HOG RESTRAINER: air operated__$1,250.00 


C-2007—HOG SHACKLE WHEEL: 12” dia., 6- 
hooks, Anco, 5 HP. -- $500.00 
C-2013—HEAD SPLITTER: (Beef) ‘Boss, 5 HP. “$I, 150.00 
C-203I—CASING STRIPPER: Anco, 30” rolls, open 
ad Chr we... 275.00 
C-2035—CHITTERLING WASH ERS: (2) stainless 
steel, 12” long x 25” x 56” high, 4 
HP. __...ea. $1,250.00 
C-2042—HEAD SPLITTER: “Boss, ‘5 HP. $1,150.00 
C-2043—TRIPE WASHER: Globe, 3’ x 3’ drum, et 
perforations, 2 HP. mtr._- $475.00 
C-2068—NECK SCRUBBER: Anco, "Yp HP. $100.00 
C-20%—CASING STRIPPER: Globe, 45” rolls, 2 
HP... wir. ...- Nita soilless $32 
C-2149—FORK LIFT TRUCK: “Moto- Elec ___.$375.00 


C-215I—SMOKEHOUSES: (6) stainless steel, cabinet 


type, 2-rails, 4-sets doors 41” x 97”, 7’5” flr. to 

rail, 249” x 14’6” inside, Powers 

CI sos ea. $4,500.00 
C-217I—SCALE: Toledo bench, mdl. 1821A, 2004 


x '4# dial, w/25# tare & 100¢¢ capacity beams 
with stand _. $175.00 
C-2230—SCALE: (Rail) Toledo mdi. 31-2122FD, — 


x /p>#, 100H tare & 2004 cap. beams__- $150 
©.2267_TY-LINKER: mdl. 122ACL__-- ‘ Scaenad 
C-2305—VOTATOR: mdi. S918, w/extra mutator 


shaft & cylinder __-- $4,000.00 
C-239I—UNIT COOLER: “Buildice size 1260, direct 
Gihdition -cammenia: \—2.....2-2-5.—~.5-2455 $750.00 
C-2394—GRINDER: Anco, 
Louis head 
C-2445—SMOKEHOUSE CAGES: 5-sta., 41” sticks, 
54” high, 54/7” long, 42” wide_____-__- $30.00 
C-2487—CUTTER: Buffalo 760, center unload, w/ 
$600.00 


50 HP. mftr., 2-extra sets knives BEST i 
C-2494—CHOP-CUT: Boss mdl. 70-6, "J" knives, 
60 HP. mtr. 
C-2505—VACUUM | PUMP: Ingersoll- Rand, 12 * 6, 
MCP. Oe coe $550.00 
C-2562—VACUUM MIXER: Boss size N-40, w/hand 
tilt bowl, 15 HP. mtr. __-- _-$1, 150.00 
C-2607—BACON PRESS: Anco mdi. 801 $2,650.00 
C-2609—BACON SLICER: Anco mdl. 827 $3,750.00 
C-2610—BACON WRAPPING CONVEYOR: stainless 
steel, spring type, 6-sta., 1773” long x 8 ite x 
Ky high, AG | RCE SSE , 150.00 


C-2628—WRAPPER: BaconPkg. Mchy.mdl. FB- 1 oo 650.00 
C-2638—SHRINK TUNNEL: Cry-O-Vac mdl. SCG, 
steam heat $650 
C-2815—STUFFER: Randall, 


4004, w/air 


ipin __....$600.00 
C- 2831|—HASHER- WASHER: Globe, “36” dia. x 18 
Ree COUN oe $1,200.00 
C-2833—EVAPORATORS: (2) Golsin-Birmingham— 
750 GPH ___- na ciceca are crasevceceens fA a 
C-2863—DRYERS: (2), ex 16’, w/flat bolted 
heads, 40 . mtr. direct drive __--ea. $1,400.00 
C-2874—EXTRACTOR: American Mchy & Metals 
Inc., stainless steel, 30” dia. x 16” deep 
po RE OR ree 8 50.00 
C-3044—TIPPER CASING APPLIER_____-_____- $150.00 


All Offerings on Foundation~subject to prior sale 
and confirmation. 





NOTE 


Our new address—625 N. Kedzie Ave., Chicago 12, Ill. 
Our new telephone No.—SAcramento 2-3800. 


All items subject te prior sale and confirmation 
@ New, Used & Rebuilt Equipment 
® Liquidators and Appraisers 

WRITE FOR FULL PARTICULARS 


625 N. Kedzie Ave., Chicago 12, 
SAcramento 2-3800 





St., Toledo 5, Ohio. 





BARLANT & ©. 





CLASSIFIED 


ADVERTISING 





[Continued from page 49] 





POSITION WANTED 


HELP WANTED 


HELP WANTED 





SALES MANAGEMENT 
COLLEGE GRADUATE: 35 years of age, with 
fully diversified experience in meat sales, seeks 
position in Philadelphia area. Presently success- 
fully employed, but seeking greater opportunity. 
Top references, interview on appointment. W- 





265, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 
YOUNG, VERSATILE MAN: (28) With solid back- 


ground in meat packing operations. Perceptive, 
imaginative. Seeks challenging position with ef- 
ficient, progressive firm. 10 years’ experience. 
Excellent references. W-264, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





SUPERINTENDENT-MANAGER: Rendering. 
Young man with 18 years’ experience in all 
phases of rendering and hides. Some packing- 
house experience. W-262, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 





SAUSAGE FOREMAN-SUPERINTENDENT: Long 
experience. Expert formulation and uniformity 
controls. Will relocate immediately. References. 
W-263, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





INDUSTRIAL RELATIONS MANAGER: 15 years’ 
successful multi-plant operations. Thoroughly ex- 
perienced in all phases of industrial relations. 
Presently employed, desire change. W-220, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Il. 





FOREMAN-SUPERINTENDENT: I have top skills 
to offer. Am fully qualified in all phases of 
operations, slaughter to final disposition. Seek 
growth opportunity. W-252, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





GENERAL or PLANT MANAGER: Experienced 
in all phases of meat packing operations includ- 
ing sausage, smoked meats, pork or beef. Also 
sales. Presently employed in government in- 
spected plant. W-253, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 





LIVESTOCK BUYER: All classes. Stock yards, 
sales barns and country buying. Years of expe- 
rience. Any location. W-232, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





PLANT MANAGER: Experienced in slaughtering, 
processing, sales. Presently employed. Excellent 
references. W-254, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 


HELP WANTED 


MANAGER: For growing packinghouse supply 
business. An excellent salary and percentage 
with possible stock option in the future. Must 
have knowledge of packinghouse equipment. 
W-242, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 











ASSISTANT TO MANAGER: Of beef fabricating 

department. Must have background with hotel 

and restaurant cuts and sales. Located in central 

New York. Good salary—vacations—fringe bene- 

fits. Send resume to Box W-266, THE NATIONAL 

a 527 Madison Ave., New York 
» on @ 


SALES TRAINEE 


Nationally known manufacturer of packinghouse 
equipment has opening in Chicago for a 





SALES REPRESENTATIVE 
bd Foes , machinery to Slaughterers, Renderers, 
and 





ically inclined, intelligent, aggressive and reason- 
ably educated young man under 30 years of age. 
Before being made a member of our sales engi- 
neering staff you will undergo an extensive two 
year training period in all phases of our manu- 
facturing procedure. This is definitely a challenge 
to the sales minded individual who is seeking a 
permanent position with a AAA 1 company. We 
have an excellent life, health and medical insur- 
ance program plus numerous other benefits. All 
inquiries will be treated with strict confidence. 
Write giving full background to: Mr. A. O. Rhys 
THE ALLBRIGHT-NELL CO. 
5323 S. Western Blvd. 
Chicago 9, Ill. 





WANTED 
SALESMAN or DISTRIBUTOR 
TO SELL: Pork sausage, wiener, corned beef, 
seasonings etc., etc. Also meat tenderizers. We 
will t ny i on the market. 
WILL GUARANTEE 50% HIGHER COMMIS- 
SIONS IF YOU HAVE PRESENT ACCOUNTS. 
M. Pellar & Associates 
1315 W. Belmont Ave., Chicago 13, Ill. LO 1-1256 








SALESMAN 
FOR THE SOUTHEASTERN STATES: To sell 
our seasonings, cures, binders, emulsifiers, ce- 
reals, phosphates, tenderizers, caseinate, sauces, 
soup mixes, etc. EXCELLENT PROPOSITION to 
right man. 
KADISON LABORATORIES 
1850 W. 43rd St., Chicago 9, Ill. 
Telephone YArds 7-6366 





FAT SOLICITOR 
FOR 
CHICAGO RENDERING FIRM 
MUST HAVE: Previous experience in meat or 


rendering business. Car essential. Salary com- 
mensurate with experience and past record. 


W-258, THE NATIONAL PROVISIONER 
15 W. Huron St., Chicago 10, Il. 





BEEF BOX MAN 

REAL OPPORTUNITY: For a man with experi- 
ence as foreman of beef cooler. Must be able to 
manage crew efficiently, handle 1000 cattle week- 
ly. This is a job for a hustler. The right man 
will be more than satisfied with the salary 
and full benefit program. Ohio location. Send 
full details to Box W-256, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 





DO YOU SELL TO SAUSAGE MAKERS? 
SMALL BUT SOLID: Eastern manufacturer of 
complete line of soluble meat seasonings has 
some choice territories open. TERRIFIC DEAL! 
May be sold as sideline, if desired. Write fully 
in complete confidence. W-257, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





SAUSAGE KITCHEN FOREMAN; Full line packer 
in Gulf area offers opportunity for aggressive 
sausage foreman thoroughly experienced in su- 
pervising sausage manufacturing and packing 
operations. Mail complete resume in confidence 
to Box W-241, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, IIl. 





ge Manufacturers. Live 
= “co Francisco area, extensive travel in 
Southern California and adjoining states. Salary 
and expenses plus commission. Knowledge of 
meat industry and selling ability essential. State 
experience in detail, give age, family status, and 
enclose recent photo. Excellent opportunity for 
right man. eg confidential. 


E FIELL COMPANY 
1469 FAIRFAX AVE. SAN FRANCISCO 24, Calif, 





SALESMEN: Imported frozen meats salesmen re- 
quired by packer of Australian and New Zealand 
mutton, beef, veal, lamb and lamb cuts. Residing 
in the following areas: Pittsburgh, Pa., Birming.- 
ham, Ala., Miami, Florida, Detroit, Michigan, 
Atlanta, Georgia. Only salesmen who have con. 
nections with processors, chain stores and whole- 
salers need apply. Payment commission basis. 
All applications strictly confidential, but only 
applicants submitting full references and resumes 
will be considered. W-269, THE NATIONAL PRO. 
VISIONER, 527 Madison Ave., New York 22, N. Y. 





SALESMAN 
FOR: New York State, Eastern Pennsylvania, 
Virginia and Maryland. To sell our seasonings, 
cures, binders, emulsifiers, cereals, phosphates, 
tenderizers, caseinate, sauces, soup mixes, etc. 
EXCELLENT PROPOSITION to right man. 
KADISON LABORATORIES 
1850 W. 43rd St., Chicago 9, Ill. 
Telephone YArds 7-6366 





Mech ry 


WORKING FOREMAN: lly minded to 
take charge of night shift in modern rendering 
plant located in New York state. Please include 
resume of past experience and availability when 
replying. W-239, THE NATIONAL PROVISION- 
ER, 527 Madison Ave., New York 22, N. Y. 








HIDE CELLAR FOREMAN: Must be able to han- 
dle laying and take-up. Good future for right 
man. W-243, THE NATIONAL PROVISIONER, 15 
W. Huron St., Chicago 10, Ill. 





KILL FLOOR FOREMAN: For beef packing plant. 
On-The-Rail dressing experience desirable. Must 
be able to handle men. W-244, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 


MISCELLANEOUS 


HOG e CATTLE « SHEEP 


SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent © Order Buyer 
Broker © Counsellor © Exporter © Importer 


SAMI 5. SUENDSEN o-< 











407 SO. DEARBORN ST., CHICAGO 5, ILL. 








W. E. (Welly) Farrow 
Eerl Martin 


HOG BUYERS EXCLUSIVELY 


FARROW and COMPANY 
Indianapolis Stock Yards + Indianapolis 21, Ind. 
Telephone: MElrose 7-5481 





INCREASE BEEF PROFITS!!! 


An open invitation to profit minded meat merchandisers who 
know the value of carcasses with high primal cut yields, and 
a minimum amount of external and internal waste. Selection, 
Inc. is now about to offer several loads of these selected beef 
carcasses, personally picked b: 
cations from some of the top 


west. Call or write: Selection, Inc. P.O. 
Ohio, MAin 6-1978. 


> RUNNERS: 


our graders to your specifi- 
f killing plants in the Mid- 
ox 1489, Sandusky, 

















Tom Huheey 
MU 1-4334 





Personalized Buying Service 

Hi-Grade Ohio—Indiana Hogs 
CINCINNATI LIVESTOCK COMPANY 
Livestock Exchange Bidg. 


Excellent Truck & Rail Service 


Cincinnati 25, Ohie 









































MAKE PURCHASING EASIER 
USE THE “YELLOW PAGES" OF 
THE MEAT INDUSTRY— 


the classified velume fer all yeur plant needs 


The Purchasing GUIDE fer the Meet Industry 
A NATIONAL PROVISIONER PUBLICATION 
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IN YOUR PLANT 


ITSELF 


THAN THE 


VU 


ELECTRONIC 








“Ask your Baltimore Spice salesman 
ahout MASTER Electronic Scales.” 




















